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Convention season is here again. Iowa 
scheduled for the middle 
New York milk distribu- 
at Cornell University 
atter Labor Day. 


ventions of the 


has a big “do” 





of September. 
tors meet shortly 
The big national con- 


Milk Industry 


tion and the International Association of 


Founda- 


Ice Cream Manufacturers will meet in 
Detroit in October. 
gather late the 
West has December listed for its meet- 


Vermonters will 


same month and_ the 


ing. At all these gatherings dairymen 
will have much to talk about. Main sub 
ject, however, should be and_ probably) 


industry in a 
that the 
approached with a broad understanding 
of the 
tolerate 


will be, the dairy wal 


economy. subject is 


We hope 


issues involved. The times cannot 


a narrow vision. 
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THEY BUILT UPON A ROCK 


The will to build 
is one of the most re- 
markable character- 
istics of mankind. It 
will that 
created cities that 

the wonder of 

world. It has 
and altered the 
course of rivers. It has forced space 
to cofitract and time to expand. Yet 
equally as remarkable as the will to 
build is the fact that no two creations 
of men are exactly the same. What- 
ever they may build the creations of 
men will invariably bear the imprint 
of their creator. 


| fost 


NB a Siar cae nh 


is a has 
are 
the 


leveled mountains 


A milk plant is a collection of ma 
sonry and glass, of pipes and pasteur- 
izers, of steam and water and noise, 
Wherever one travels it is the same, 
the clatter of eans, the swirling, hiss- 
ing steam, the shining steel, the rum- 
bling conveyors, it is universal. To be 
sure some plants are more elaborate 
than others, some more modern, but 
basically the scene is always the same. 
And yet there is a difference. It is a 
difference that is difficult to define. 
It is a difference that one feels rather 
than sees. It is a difference in the 
way men walk, in their attitude, in 
their pride, in the look in their eyes. 
It is a difference, not so much in the 
manner in which things are done as in 
the spirit in which things are done 
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By NORMAN MYRICK 


It is the imprint of the builder upon 
the thing that he has built. 


Abbotts Dairies in Philadelphia is 
composed of many milk plants. The 
stainless steel is there. The pipes and 
the loading platforms and the receiv- 
ing decks are there. The difference is 
there too. There are those who use 
the term “staid” to describe Abbotts. 
But “staid” implies a sort of reserve 
or aloofness which is incompatible 
with the warm friendliness that pre- 
vails at 31st and Chestnut. There are 
others who use the word “conserva- 
But the history of Abbotts is a 


story of leadership, of innovation, of 


tive.” 


venturing in new lands. The men who 
built Abbotts Dairies were men with 
a strong feeling of moral responsi- 
bility. They built well and into their 
structure they built a sense of obli- 
gation to a great trust. It is that sense 
of obligation, of responsibility to the 
society in which the firm has been 
privileged to operate, that binds its 
seventy-five years of progressive busi- 
achievement into an 


ness inspiring 


whole, 

Seventy-five years is not a long time 
when measured against the centuries 
Indeed it is little 
more than the life expectancy of a 
Yet, as 
one turns back three quarters of a 


of human history. 


normal healthy individual. 
century from this year of 1951, one 
moves from the age of the atom into 
an era but slightly removed from the 
age of the When George 
Abbott shipped his first can of milk 


Caesars. 


he used a four wheeled buggy hat 
distinguishable from the chariots th 
carried the Emperor Augustus. Lo 
Pasteur had yet to evolve his ger 
Dr. Bell was iy 
finishing that marvelous device calk 
Such forces , 
the motion picture, the airplane, t 


theory of disease. 


a telephone. potent 
radio, the automobile, to say nothi 
of television and atomic energy we 
in the distant future. Victoria w 
the empire and the In 


Chancellor of the new Germany ha 


crown of 


scarcely finished his work. Men we 
still living who had been born befor 
the creation of the United States 

America and other men, still living 
had fought under the eagles of Nap 


idec 
regi 


this 








leon Bonaparte. 


No, those seventy-five years don 
represent a very lengthy period 
history but they 
the thunder of 
changed the face of the world. | 


are packed wit 


mighty events that 


was not so much the new tools, the 
new machines, or the alterations o 


political boundaries as it was th 
change that took place in the mind: 
of men. Old philosophies, old ideas 
old that had 


centuries were shattered 


concepts endured for 
and their 
places taken by new, powerful forces 
Organized labor fought its way int 
a position of power. The co-operative 
idea became an important factor i 
agriculture. The nation changed fron 
a rural people to an urban people 
and the nature and concept of govem 
Across the 


seas empires fell and from the ruins 


ment changed with it. 


arose the grotesque structure of ram 


pant nationalism and the sinister walls 
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ideas. 


this basic fact. 





The great struggle that envelopes the world today is a struggle of 
There are times, in the serried emotional pattern that is ow 
regular fare as crises wax and wane only to wax again, when we forget 
It is this matter of ideas that makes it imperative for 
us to examine, from time to time, the nature of our history. In_ the 
account. of Abbotts Dairies that follows we 
with men and their ideas rather than with the mere transient phases 
of business enterprise. It is an attempt to show how a man of boldness 
md integrity grasped the first principles of our western philosophy and 
on them erected an edifice that has endured. In a decade of uncertainty 
it is a glimpse of the rock upon which our society rests 


have attempted to deal 








The 


and 


f an imperialistic Communism. 
that Abbott 
Christian Lindback built was begun 


structure George 
in one era and has survived the stormy 
this 
birthday of 


birth of a one, It is fact 
75th 


Dairies a 


new 
that makes the 
Abbotts 


thought as 


time for sober 


well as a time for cele- 
ration. Abbotts has not been a chip 
n the Hood. Abbotts has 


part of the great energy that created 


been a 


the tide. There are lessons here for 
ill the world to see, lessons that the 


world can ill afford to miss. 


Nine Generations 
George Abbott was a Quaker. He 
lived in Salem County, New Jersey, 
the home of the Abbott family for 
nine generations. He was a farme 
ind, although he had tried his hand 
it the law, farming was his first love. 
lo the farm he after two 


Marshall 


returned 
Blackstone 
ind the Justinian Code. 


vears with and 


Quakers have a reputation for mild 
ness in dealing with their fellow men. 
They also have a reputation for mak 
ing two dollars grow where one grew 
fore. George Abbott possessed both 


virtues in fairly liberal quantities. 


There were 25 cows on the Abbott 
1875. The 
milk was sold in Millville, New Jersey 
ind Philadelphia. A number of hotels 
Abbott customers. 
In the summer, business fell off as 
the city dwellers left the urban heat 
lor the more comfortable climate of 


t When _ the 


lam in the summer of 


vere among the 


ne seashore. populace 
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moved to the shore the demand for 
milk moved with them. George Ab 
bott, being what he was, could not 
stomach passively the idea of a lost 
market. The logical thing to do was 
to go where the market was. Cape 
May was the leading summer resort 
for Philadelphians in those days and 
Congress Hall was the leading hotel 
on Cape May. Q.E.D. George Abbott 
would ship milk to Congress Hall. 
He did. 


The doctrine of caveat emptor gov 
three 
quarters of a century ago. Stovepiping 


erned commercial transactions 


onions and watering milk were com 


mon practices. From the beginning 


One of first Abbotts 
Board of D.rectors. Seat- 
ed are Walter Moore, 
left, and George Abbott, 
right. Standing are Wil- 
liam B. Griscom, left, 
Christian R. Lindback, 
center, and Milton Buzby, 
right. 


George Abbott stood for quality and 
because he had a quality product on 
which customers could depend, his 
business flourished. “Send six cans 
daily” the Congress Hall buyer tele 
graphed. So Mr. Abbott added his 
neighbor's supply to his own. “Where 
can we get Abbotts Milk?” asked the 
people of Philadelphia. So Abbotts 
Alderney Dairies opened a retail store 
at 6th Buttonwood Streets in 
Philadelphia in the summer of 1876 
Two years later the quality principle 
had proved itself by creating such 
a demand for Abbott’s milk that five 
new 


and 


stores were opened. George 
Abbott was in the dairy business from 


cow barn to counting house. 


At the risk of making George Ab- 
bott 


let us examine the 


into a saint, which he was not, 
motives that gener- 
ated his passion for quality. There 
were two dominant reasons why he 
was quality minded. One is not dif- 
an age when the 
customer did not know whether the 
milk he purchased would be sweet o1 
until the 
can was opened, a supplier who could 


ficult to grasp. In 


sour, adulterated or pure, 


furnish milk that the buyer kneu 
would be sweet and pure had a tre 
menous competitive advantage. We 


are amazed today when we contem 


plate the shortsightedness of mer 
chants of a few years past who would 
jeopardize their market for the sake 
of a few additional pennies. But they 
Abbott 


enough and shrewd enough to see that 


did and George was astute 


the basic principle of selling milk was 


to get customers and keep them. He 














Many a milk distributor can recall scenes like this one. The 
picture was taken at Abbotts Oxford receiving station only 


thirty-seven years ago. The Kaiser still 
Czar sat on the Russian throne. 


ruled Germany. A 
The automobile was in its 
infancy. The airplane had scarcely gotten off the ground and 


modern radio was still ten years in the future. 


was after the repeat business, That 


came through quality. 


The second reason why Mr. Abbott 
stood firm for quality is more subtle 
but, of the two reasons, the more im- 
portant. He sold good milk because 
it was wrong not to sell good milk. 
There was a moral factor involved. 
It was that moral factor, that sense 
of responsibility for the quality of the 
goods that carried his name, that was 
the great gift of George Abbott. It is 
easy to pass over this factor in George 
Abbott’s quality program. Quality is 
accepted today. Health Departments 
with police powers enforce quality. 


Milk handlers 


product if they hope to stay in busi 


must have a quality 


ness. But seventy-five years ago it 


was not necessary either for competi 


tive or legal reasons to put out a 
quality product. It was good business, 
to be sure, but it was not necessary. 
The fact that George Abbott stood for 
quality marks him as a man of sound 
merchandising sense but it also marks 
a man who understood that 


free enterprise is not 


him as 
a right but a 
privilege and inherent in privliege is 
responsibility. It is a concept that 
has colored the thinking at Abbotts 
Dairies for seventy-five years. It is 
a concept that the world can use in 
wholesale lots. 


The quality program resulted in 
the development of a number of prac 
tical, Milk 
cooled on the Abbott farm by im 
mersing the cans in a horse trough 


filled with ice water. Over the trough, 


if unique devices. was 


spaced at appropriate intervals, was a 
series of wooden paddles connected 
to a rod that governed their motion. 
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The paddles were moved as a unit by 
one man much as one might operate 
a pump handle. On the downward mo- 
tion half of the paddles plunged into 
their respective cans and on the return 
motion the other half plunged into 
The milk 


manner and 


their cans. Was agitated 


in this better cooling 


resulted. 


Mr. Abbott 


brought to bear in his campaign for 


Other innovations that 


quality included encasing cans of milk 
that had been cooled to 50 degrees 
with padded jackets during shipment. 
Mr. Abbott and some of his Quaker 
friends imported purebred Guernseys 
from the Channel Islands, a move that 
a milk richer than Phila- 
delphia had ever seen before. When 


resulted in 


the certified milk movemeat got unde1 
Abbotts 
one of the first in Philadelphia to re- 
spond. When Harvey Thatcher intro- 
duced the glass milk bottle George 


way Alderney Dairies was 





RIDGEWAY KENNEDY, Jr. 


The third president of Abbotts continues 

in the larger view that characterized his 

predecessors. Mr. Kennedy is president 

of the International Association of Ice 
Cream Manufacturers. 


Bonus payments for low bacteria counts and laboratory exam 
ination of milk produced by each farmer were the heart of 
Dr. North’s system of sanitary milk production. The laboratory 
at the Oxford receiving station looked like this in 1914. The 
technicians wore “night caps” and “bobbed hair” still had six 


years to wait. 


Abbott was quick to see what the 
new idea meant in merchandising and 
quality. Again and again and agaip 
through the history of this organiza. 
tion one comes across evidence of this 
restless urge to find the better way. 
the improved method, the highroad to 
a superior quality. 


The most spectacular, and at the 


same time the most revolutionary. 


achievement in this ceaseless cam- 
paign was the development of qualit 
control through laboratory examina 
tion of milk samples and a system of 
bonus payments to producers. It was 
a million dollar idea that changed the 
face of the milk business. 


The late Christian R. Lindback, wh 
guided Abbott's Dairies as President 
from 1914 until his death last year, 
came to the Abbott organization fron 
the Eastem 
Package 


Manufacturing Company. He brought 


his post as Manager of 


Division of the Creamery 
with him a young man by the name 
of Ridgway Kennedy, Jr. On M 
Lindback’s death in 1950 Mr. Ken- 
nedy became the third President | 
Abbotts Dairies. 

Both Mr. Lindback and Mr. ken 
nedy continued in the tradition that 
George Abbott had extablished. The 
search for improvement was a majo! 
characteristic of thinking 
The same year that he took office Mi 
Lindback made the acquaintance 0! 


executive 


a young bacteriologist by the name 0! 
North—Charles E. North. Dr. North 
had evolved the remarkable theon 
that if you want farmers to take extra 
care in producing milk you must pay 
them a premium for that extra care. 
This fact, coupled with a system for 
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A turn of the valve sends clean- 
ing solution circulating through 
the glass pipe. 





Transparent glass pipe enables 
dairy workers to keep a con- 
stant check on the flow. 


Says C. L. Cosgrove, President, Geneva Milk & Cream Co., Geneva, N. Y. 


_"PYREX brand Glass Pipe has cut our cleaning time 


in half... and proven more sanitary, too...” 


“We have been using Pyrex brand 
“Double Tough” Glass Pipe in our 
plant for two years and we're thor- 
oughly satisfied with its performance. 
PYREX pipe has cut our cleaning time 
in half because it can be cleaned in 
place. We've only had to take it down 
once in those two years—and that was 
to replace gaskets. 

“And it has proven more sanitary. 
We're allowed a bacterial count of 
30,000 per cc. of milk. With glass 
pipe, our count has often dropped to 
less than 1,000. 


CORNING GLASS WORKS 


1851-100 YEARS OF MAKING GLASS BETTER AND MORE USEFUL: 


September, 1951 


“What's more, breakage has been 
negligible. Running 38° to 40° milk 
immediately after sterilizing with 
180° water seems to have no effect 
whatsoever on the pipe. 

“Being able to see the milk flow 
through the lines has been a big help, 
too. It makes a good impression on 
visitors and prospective customers— 
and lets us check the flow. We've used 
PYREX pipe to carry raw milk and 
hot and cold skim milk. As a result of 
the success we’ve had with it, we feel 
perfectly satisfied to recommend glass 
pipe for any normal dairy operation.” 


Creamery Package Mfg. Company 
is the national distributor for PYREX 
brand ‘‘Double-Tough"’ Glass Pipe. 
Contact your nearest CP represen- 
tative for complete information. 


De « Nationa ; 


CORNING, N.Y. 


Corning meant research iit Gledd 


1951 











making plate counts that enabled a 
man to do five hundred where only 
ten were done before, was the basis 
for a new sanitary system. Christian 
Lindback understood the significance 
of Dr. North’s system. He hired Dr. 
North to develop such a program 
among Abbott’s producers and_ the 
words Controlled” on 
Abbott bottle caps ushered in a new 
cra in milk quality. 


“Laboratory 


Dr. North’s system was simple and 
logical. With the exception of the 
bonus it is followed by practically 
every dairy in the United States to- 
But, like all things simple or 
complicated, there had to be a first 
time. Dr, North simply applied com- 
mon sense sanitary procedures to the 
milking “Keep 
clean,” he told farmers. 
udders before milking. 


day. 


process. your Cows 
“Wash their 
Use a covered 
pail. Wash your own hands. Have a 
clean milk house. Have good cooling 
facilities. If you do these things you 
will produce better milk. And _ be- 
cause better milk is worth more than 
ordinary milk we will pay you a bonus 
for it. We have a laboratory set up 
and equipped to make daily tests of 
the milk that you produce. It’s money 
in your pocket and money in ours.” 
That was the system. 


Log- 


Simple. 
ical. Terrific. 

Abbotts had a country plant in Ox- 
ford, Pennsylvania. At this plant Dr. 
North set up a laboratory to handle 
the bacteriological checking program. 
It was the first country bacteriological 
laboratory in Pennsylvania 


Well Now | Dunno— 


The technique that Dr. North used 
on the farmers when he undertook to 
persuade them to adopt his method 
resembles a modern public relations 
approach rather than the customary 
brusque methods commonly employed 
in the antiquity of 37 years past. A 
farmer's meeting was called at which 
Dr. North explained his program. The 
bonus plan was outlined and it was 
demonstrated how this proposal was 
of a definite money value to the pro- 
ducer, After the program had been 
fully explained each farmer made his 
own decision whether or not to par 
Of the 
107 producers shipping to the Oxford 
plant 60 voted to go along with Dr. 
North. 


ticipate in the new scheme. 


Milk produced under Dr. North's 
svstem was bought and sold as “A” 


10 






























































The farmers drove up in style when Dr. North conducted his first demonstration of th 
new milk sanitation system at Oxford, Pennsylvania. 
Dr. North, right, and Alson S. Bonney, left. 


milk. Other milk was 
the country 


“B” milk. At 


plant there were two 
doors through which the milk went 
as it came from the farmers’ wagons. 
“A” milk. the 
“B” milk. 


a definite social cleavage 


The first door was for 
lower door was for There 
developed 
between “A” milk producers and “B” 


The “A” 
aristocrats. At the 


milk producers. 


milk pro- 
ducers were the 
end of the first month when the “A” 
producers exhibited larger checks than 
the “B” 
plete. Everybody 
“A” milk. Madison Avenue could not 
have sold the idea better. Oxford be- 


producers the cycle was com- 


wanted to make 


came a one hundred percent Grade 
“A” receiving station. 

Dr. North, with his flair for show- 
manship, had his eye on another Ab 
bott plant at Kelton, some five miles 
from Oxford. He arranged a demon- 
stration that was about as iron clad 
a piece of promotion as the mind of 
He took ten 


of the best producers from Oxford 


man has ever devised. 


over to Kelton, paired them off with 
Kelton with the 
standing that the Oxford farmers were 
to do the milking for the Kelton farm- 
If there is 
land Yankee or Pennsylvania Dutch, 
South or Mid-West, in this 
broad land of the free and the brave 
who would not feel that he had made 


producers, under- 


ers. a farmer, New Eng 


Deep 


a smart trade by agreeing to let some- 
body else do his chores in return for 
watching that somebody else do the 
chores, he has yet to pull a teat, So 




















Greeting the two producers on 


the Oxford farmers did the milking 
and the Kelton farmers did the ki 
ding, that is, until they saw their by 
teria count reduced from the hundred 
of thousand and even millions to } 


low ten thousand in 


one afternoor 


But being farmers and _ conseryatiy 


Alson $. Bo 


assistant in thos 


they were slow to rise. 
North’s 


pioneering days, has a photograph o 


ney, Dr. 


the banquet that followed the histori 
Kelton visitation. The Kelton farmer 
were invited to the banquet as guests 
of Abbotts. 


banquet, however, shows all of the 


The photograph of the 


Oxford farmers present but only two 
the Kelton farmers. Per 
haps Dr. North pushed his luck too fat 
The Kelton 
farmers would go along if somebody 


wanted 


or three of 
with the banquet idea. 


to do their chores for them 
but when that somebody wanted 
take them out for 
addition to doing the chores, well at 


a free supper in 


that point a man had to be careful. A 
man can’t jump into a proposition like 
that, he’s got to studify a mite. There 
must be a hole in the doughnut some 
where. It hain’t natcheral. Or mayl 
they were just too stiff necked to ad 
mit that Oxford 
about producing good milk than Kel 
But the bait was there. 
The Kelton farmers took it eventually 
and so did the nation. 


farmers knew mor 


ton farmers. 


Still the quest for quality went on. 
In 1926 a superb plant in Cameron, 
Wisconsin, was added to the Abbott 
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You'll want all these advanced Pfaudler features 
in your next pressure process vats... 





AGITATOR COVER 

CAP—Agitator beering 

surface is above liquid 
INSPECTION OPENING level. This eliminates 
with 5-in. "Lift-Off"’ need for agitator open- 
stainless steel cover. ing in vat liner. 






















¢| 


AUTOMATIC cover 
latch. 


INSULATED COVER— ” wv seo ae 
One-piece, all welded ’ 
stainless steel. Lifted by 
counterbalance. 


















AIRPLANE TYPE AGI- 
TATOR with truss sup- 
ports. Can be easily 
lifted and disengaged 
from the drive shaft 
with one hand. 











POLISHED LINER of 14- 
gauge stainless steel. 







STAINLESS STEEL 
PRESSURE JACKET 
surrounded by 2-in. com- 
pressed fiberglass insu- 
lation, polished stainless 
steel sheathing. 







REMOVABLE BAFFLE 
provides improved agi- 
tation. Stainless steel 
construction. 
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WATERPROOF GEAR- 
HEAD MOTOR AND 
BOTTOM ‘'V"'-BELT 
DRIVE—Simplified de- 
sign ... sturdy construc- 
tion for long service. 


the milking 
lid the ki 


w their ba 


Aa RAMI acer momma: 
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Plug type with special 





























li ’ 
— hold-down clamp to COUNTERBALANCE 
afternooy prevent leakage. ASSEMBLY with en- 
‘onservatiy CONVEX BOTTOM SANITARY adjustable AGITATOR TUBE of closed spring for effort- 
HEAD—Gives extra leg supports. welded stainless steel less opening and clos- 
son §. Bo strength and just the extends above liquid ing of cover. 
it in thos right pitch for complete level—no need for pack- 
stograpl drainage. ing or rotary seals. 
OUOgraph of 
the historic 
ton farmers 
‘t as guests , . 
h fe Pfaudler Pressure ‘‘Lo-Vats”’ have set performance records in proc- 
ph of th : , 
ill of th essing both food and dairy specialty products. They deliver the 
¢ 
t only fa efficient heating, holding, cooling and mixing that help to keep 
mers. Pal your operating costs at a minimum. The jackets are built to with- 
uck too far stand 150 lb. pressure—no danger of damage through operating 
‘he Keltow error. In addition, Pfaudler’s construction *“*know-how” has been 
somebody coupled with the latest design features to make our new “*Lo-Vat” 
for them Pressure Process units better than ever. It will pay you to consider 
Wi , a. ci . . 
ns 9 all their important features before you buy your next pressure vats. 
supper . . ‘ 
pri a oe Pfaudler Pressure Process vats are made in 100, 200 and 300 gal- 
~~ * ll & ¢ 
carefalaae ‘a lon capacities. A larger Pfaudler pressure process vat with agitator 
ysition like installed at the top is available in 500, 800 and 1000 gallon capacities. 
ite. There All models are self-draining and simple in design for easy cleaning. 
nut some THIS 500 GALLON PFAUDLER pressure 
Or maylx vat with agitator drive at top is used for 
ed tom Pasteurizing cream at the Brighton Place 
; — Dairy—Rochester Sealtest plant. 
new mor 
than Kel 
vas there. r - — - : 
eventually For full details, contact your nearest Pfaudler | 
Dairy Distributor, or write direct to Pfaudler. 
| 
went On. = 
Cameron, 
1e Abbott 


THE PFAUDLER CO., ROCHESTER 3, NEW YORK 


< Review STAINLESS STEEL PASTEURIZERS, PROCESS VATS, STORAGE AND WALL-COOLED TANKS AND FILLERS 





There were other things. Abbgs: ise 


paying farmers $15.00 for every ; 

actor in addition to the amount pa 
CONCENTRATED MILK POTENTIAL by the Federal and State covernmey writ 
in the campaign to eradicate tubero 
losis. There was the C. li. Lindba now 


Foundation, a co-operative plap , 


Concentrated milk is not, for the present at least, a live issue in 


most markets, but the trend to accelerated consumption weuld be 


speeded, if distribution service were to be radically reduced by delivery provide financial aid for sick or 
shortages of manpower, gasoline etc., it is disclosed in a current survey abled employees at Abbotts. This y, 
made by G. P. Gundlach & Company, consultants to the dairy industry. established back in 1925 when mo 


; business concerns were still in 4 
The Gundlach survey insists however that “changing conditions : t 

dark ages of employer-employee tel, 
tionships. There was the formatig 
The survey advises that “it appears that, at the present time, unless of the Abbotts Homemakers (hy 


could in the future make concentrated milk a very live issue”. 


consumers can save 2 or 3 or more cents per quart by purchase of con- made up of wives, mothers, or othe 


centrated milk, they prefer to use the fresh product. members of Abbotts employees’ fay 

: . ; ilies. Its members, numbering sever 

Inasmuch as the per-quart cost of concentration milk is consider- : ; ; ; ¢ 
, 1undred women, learn how to mak , 

- a > 1 ike ‘ i< @ . oO ere. > enV r *. ‘ 

able, it does not seem likely that this cost can be covered by the savings better homes, enjoy each other's co hg 


possible in distributing concentrated milk, particularly where a sufficient pany on a social level, and hear fir 


milk supply is available reasonably close to market.” hand what the company that provide a 
y 2 ‘ ‘ . ir iveli is ing. Th 
Where milk must be imported from distant producing areas, the their livelihood ™ doing. This i Po 
report points out, “concentration could conceivably cut transportation progressive management. This is the 5e 
ba " a ‘a i ee ractical expressi er 0 
costs sufficiently to be profitable” also “where milk is distributed from a eg 7 a of os moral ol ? 
: si . _ igation that George Abbott unde; 
central point in an area, to adjoining towns throughout a radius of 50 to : nde oe 
100 miles.” stood and accepted. 
miles. 
«“ ih te : , > great lesson of Abbotts se ‘ 
Most opinion” the Report states, “is to the effect than when milk But the g ecm: , 


; ; enty-five vears is not alone the accept 

has been properly concentrated — that is, at not too high temperature, Ree age es 

1 wi ? — ld : all , ance of a moral obligation, the grea! 
and when reconstituted with cold water, it tastes essentially the si as . Se 

: otha: oe Coney “ on lesson is that the obligation was dis 

when normally processed by pasteurizing and homogenizing. charged and turned into an asset 





In convenience in reconstituting concentrated milk, the Gundlach Quality was a moral obligation but it 
survey is a factor that causes housewives to prefer to get whole milk and was also good business. Sound em 
avoid the bother of adding water, unless there is a price advantage of ployee relations was a moral oblige 
2, 3 or more cents in favor of concentrated milk. tion but they were also good busines. | 


Efficient operation was a moral obli- 


If and when the concentration of milk should become general”, gation but it was also good business 
the Gundlach report concludes, “it seems probably that groups of smaller Honest competition was a moral obli- 


individual milk plant operators may arrange among themselves to have gation but it was also good business. 





one of the members of a conveniently located group install equipment And so Abbotts Dairies has lived and 
i flourished through seventy-five years 
aes i | of tumultuous change. 
organization. A dependable supply of the kind of folly one would like to be The empire of the Hapsburgs has 
high quality cream was needed and guilty of more often. More than a vanished from the earth. The Czar 
this seemed to be the answer. Dr. thousand producers are shipping to all the Russia’s has given way to 4 
J ‘ ade “A” syste ‘ras intro- , asi fr > ains of Geor- 
North’s Grade “A” system was intro the Cameron and Bruce plants today. peasant from the mountai 


duced. The milk was picked up daily Fifty-five trucks are picking up milk gia. The Germany of “blood and iron 


at the farm and carried to the plant to make the high quality cream that has split in twain. The buffalo and 


for separation. This was in sharp con- the Indian have vanished from t) 


Mr. Lindback envisaged. And every a 3 
single day the big refrigerated trucks western plains. The provincial nation 
’ of 1876 has evolved into the capita 
of the world in 1951. Yet, through all 


trast to the old practice of separating 
cream on the farm and collecting it 


‘ high ball down the highway from 
three times a week. Furthermore the 


Wisconsin to Philadelphia, hauling in 


Abbott trucks that did the collecting ee concen that hes cane Abbasi to the cataclysmic upheaval, the old val- 
were covered trucks, a protection cream a by-word in the City of Broth- ues have remained constant. George 
against the elements and the dust of oie tam “Sides Ge ton Abbott is dead but the principles upon 


the highways. a ; thic » i ill endure as long 
oe been described by Ed Slater, veteran which he built will ende 


. 5 . , eta : yond 
Lindback’s Folly editor of The Milk Dealer, as a “boon as the human spirit can soar eye 





The spectacle of a dairy firm in to a prostrated agricultural commun- the om. There =e — . 
Philadelphia purchasing a plant in ity.” “Fulton’s Folly,” “Lindberg’s quay. =“ ” - 
Wisconsin was too much for some of Folly,” “Lindback’s Folly.” The price mgny- : The peice of Wberty 5am 
the dairy fraternity. They labeled the _ of progress is to wear, for a time at responsibility. 
venture “Lindback’s Folly.” It was least, the cap of the fool. George Abbott built well. 
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“PROUD OF ITS OPERATION” 


writes one satisfied owner 
now using in 3 plants the... 


ENDALL 
RETURNLINE CAN WASHER 


Fealuring THE 150° 


DUMPING ARRANGEMENT 
CHECK these Features 


The 150 degree dump pro- 
vides easier, faster oper- 
ation providing longer drain- 
ing time for each can. 

















@ Partition separates cleaning 
from sterilizing stations. 

@ Saves costly space and labor. 

® Provides meximum visual in- 
spection for incoming AND 
ovtgoing cans. 

@ Eliminates necessity for sep- 


arate reject conveyor. 


@ Completely acces- 
sible for cleaning 
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and adjusting. 


All controls with- 
in easy reach. 
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KENDALL-LAMAR 
CORPORATION 


é WRITE TODAY FOR FULL DETAILS . . . ew | tan 


POTSDAM, 
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HE INTELLIGENCE on sup- 
pes and equipment is both 
reassuring and the cause for con- 
cern. The evidence, as we have been 
lead to the 
tempo. of activities. 


reflects rising 


Many 


concerns whose entire effort or a major 


expect, 
defense 


part of whose effort is ordinarily de- 
voted to the manufacture of dairy 
equipment and supplies report the 
acceptance of defense contracts. The 
Crown Cork and Seal Company of 
Baltimore, for example, has just 
signed a contract to manufacture 20 


mm guns. 


The equipment manufacturers are 
indeed in a difficult position. With 
a shortage of gradually 
forcing them into an untenable posi- 
tion they taken defense 
tracts because the materials of war 


materials 


have con- 
must be produced and secondly be- 
cause without this type of work they 
must inevitable shut down through 
lack of materials and thereby lose the 
skilled labor force they have built up 
over the years. Once in defense work 
their dairy equipment business must 
play second fiddle. 


The diligent activities of the Dairy 
Industries Supply Association’s Com- 
mittee on the Essentiality of Dairy 
Processing Equipment 
great deal 


done a 
toward establishing the 
legitimacy of the industry’s bid for 
raw materials necessary to produce 
the required dairy equipment. The 
Controlled Materials Plan is in opera- 
tion and there is reason to believe 
that it will go part of the way at 
least in eliminating inequities. 


has 


The most encouraging development, 
however, has been the positive action 
of manufacturers in meeting the ma- 


terials shortage realistically. They 
have preached the doctrine of “make 
what you have last longer.” This is 


not only enlightened salesmanship, it 
is a practical adjustment to a situ- 
ation nobody likes. Cherry-Burrell has 
issued a number of bulletins designed 
to refresh plant superintendents on 


14 


the subject of equipment mainte- 
nance. In this issue of the “American 
Milk Review” there is an excellent 


article by N. J. Chief En 


gineer with Damrow Brothers, on the 


Peters, 


subject of good maintenance. Cream- 
Package urging the 
maintenance doctrine on the industry 


ery has been 
and so have most of the other manu- 
facturers. This is excellent policy. 
About the least that the fluid milk 
industry can do is take the admoni- 
tions to heart. It not only is a sound 
business operation, it is also a definite 
the 
cause in the great struggle for liberty. 


contribution to success of our 


Ethel Austin Martin 


contributions that Ethel A. Martin 
has made to the dairy industry, 
For 25 years, as a member of the staff 
of the National Dairy 
has worked diligently and effectively 


l' IS IMPOSSIBLE to measure the 


Council, she 
for the development of a better dairy 
industry and the wider use of its prod- 
ucts. She has developed innumer- 
able campaigns to bring the story of 
milk into the school room, into the 
home, into the office of physicians and 
dentists. She 
splendid young women for careers as 


has trained scores of 
emissaries of the dairy industry. She 
has written articles and pamphlets by 
the dozen. She has spoken to thous- 
ands of homemakers, teachers, health 
officials, and medical people. Wher- 
ever there was a sound opportunity 
for propagating the doctrine of good 
health and good eating through the 
use of dairy products the influence of 
Mrs. Martin has been felt. 


We are sorry to see this pleasant, 
energetic individual, who might well 
be called “The First Lady of the Dairy 
Industry” leave the organization she 
has served so well. But there comes 
a time when one must lay down the 
tasks of the 


consuming workaday 


world and bask for a while in tbe’ 
pleasant sunshine of retirement. We 
wish Mrs. Martin well in her new 


enterprise and earnestly hope that it 


SPEAKING .. 


——— 
—x 


— 


will be as long and as truitiul as hep 
quarter of a century with the dain 


industry. 


The Milk Supply 
of WILL be increasingly difficul 


to obtain enough milk to mee 
the demands of a growing pop 
ulation, an expanded armed servic 
and a public with more money ¢ 
spend and less things to buy.” Thes 
are the words of Kenneth Hood, ap 
agricultural economist, spoken before 
a group of fieldmen at the 9th Annual 
Fieldmen’s Conference held at Penp. 
svlvania State College in July. 
Mr. Hood bases his contention o 
several factors. Milk production in 
May of this year was the lowest sing 
monthly milk production records were 
started back in 1930. The competition 
with beet se sees as, “very real.” Beef 
and veal prices relative to milk prices 
are the highest that they have ever 
been. Furthermore, beef requires less 
labor to produce and, in a farm labor 
market that found half a million fewer 
people working on farms than at the 
time a this is a tre- 


same year ago, 


mendously important consideration. 
There are some bright spots, how- 
ever. Certainly milk handlers will not 
have to worry too much about where 
they are going to sell their milk. Also 
the great shifts in population that was 
a problem in the ‘forties should be 
And. 
in spite of the low milk production 


much less acute in the ‘fifties. 


recorded for May of this year and the 
competition for beef, there is some 
increase in the number of one and 
two year old heifers as well as an} 
per cent increase in heifer calves. 
The situation calls for careful man 
agement and the expenditure of ever 
effort to get the most out of the milk 
supplies that are available. It does 
not call for rejoicing nor does it call 
for gloom. It calls for sound man 
agerial policies and the exercise of 4 
broad industry-wide point of view ex 
pressed in terms of an operation that 


envisages tomorrow as well as toda) 
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There just isn’t any filler that can match Cemac’s all 
around speed. Cream line milk . . . homogenized milk. . . 
20% cream ...or some other product ...Cemac takes 
them all in stride, sends them racing. down the line hour 
after hour at speeds up to 160 bottles per minute. 

Once you have a milk filler like this, your entire opera- 
tion goes faster. None of the other equipment has to slow 
down because of the filler. Your production is more bal- 
anced . .. costs are lowered . . . profits increased. 

If you don’t have a Cemac working for you, compare the 
speeds on the chart below with those you get from your 
present filler. And remember, Cemac in combination with 
the Dacro P-38 cap gives you the finest operation of all. 


CROWN CORK & SEAL COMPANY 


MACHINE SALES DIVISION + BALTIMORE 3, MD. 


HOW CLOSE DOES YOUR FILLER 
COME TO THESE AVERAGE CEMAC SPEEDS? f 





NOTE: These speeds ore rated capacities for Cemoc 28 . but 
they are exceeded in many dairies throughout the daily run. 


Cream Line Milk . . . . . . 135 BPM 
Homogenized Milk . . . . . 130 BPM 
Chocolate Milk . .. . . 125 BPM 


SA 30% Covem ee ee ee 120 BPM 


VACUUM MILK FILLER 


The Greatest Performer of them all 


BUILT INTWO SIZES: CEMAC 14 AND CEMAC 28 



























Cemac Fillers 


ore still coming off the 
Production ling. Some 
nets [re available 
or immediate shipment 
Ask your Crow , 
Sentotive how 
con get yours. 





n Repre- 
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The Newest Price Formula 





VER SINCE the advent of fed- 
3 eral marketing orders, the pric 

ing of class I milk has been a 
problem of maior emphasis. Reduced 
to is simplest terms, the problem is 
one of assuring milk producers a re- 
turn adequate to meet their produc- 
tion costs and return a modest profit, 
while, at the same time, not pricing 
milk beyond the point at which the 
distributor can re-sell it profitably. 
Many plans have been adopted, tried 
out, and abandoned. The range of 
those plans has been from a purely 
arbitrary class I price to a price based 
on market prices of some manufac- 


And 


now use a 


tured dairy products. finally, 


some markets so-called 
“formula price” which ties-in class I 
milk prices at the farm to a series of 


constantly changing economic factors. 

Philadelphia is the latest major fed 
eral market to adopt a formula price 
milk. The Philadelphia 


formula supposedly is an outgrowth of 


for class I 


and improvement on other formulae 
in use, being the latest. It is the re- 
sult of intensive study by a special 
committee of economists drawn from 
the teaching profession and the milk 
industry, both producer and dealet 
groups. Since it presumably embodies 
the latest and best thought on the sub- 
ject of formula pricing, the Philadel 
phia formula will be used as exem 


plary in these notes. 
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Since alternate methods of pricing 
class I milk at the farm have been 
found wanting in many respects, it 
was desired to find a means of pric- 
ing milk which would embody in it- 
self the 


affect the absolute price. When this 


economic factors which do 
was proposed, many of us, including 
myself, raised a great hue and cry 
that it could not be accurately done. 
Economics, being the inexact and mis- 
understood science it is, of course we 
were right. Each segment of our econ- 
omy is so integrated with all other 
segments as to make it virtually impos 
sible to pick out and formalize all the 
factors which affect the price of any 
However, 
The 
calling a public hearing at frequent 
intervals to 


given commodity. some- 


thing was needed. process of 


determine a price for 


Jim Kluger, specialist in 
dairy accounting, conducts 
his exclusive column in the 
“American Milk Review” each 
month. If you have an ac- 
counting problem or simply 
an accounting question write 
to Mr. Kluger at Kapleau, 
Kluger & Company, Commer- 
cial Trust Building, 16 South 
Broad Street, Philadelphia, Pa. 
He'll do his best to give you 
the straight dove. 








class I milk is a cumbersome process 


By the time prices based on cond 
tions brought out in a hearing ar 
incorporated in an order, the condi- 
tions influencing the prices have prob 
ably changed again. Hence, the need 
for some device which would, auto. 
matically. set class I prices at levels 


governed by changing conditions, 


The word “formula” is a frighten. 
ing one, connoting, as it does, mysteri- 
higher mathe. 
matics. Much of the opposition stem- 


ous ingredients and 


med from that alone. But, examine 
dispassionately, a formula, any for- 
mula. is simply a means of expressing 
the relationship of two or more fac 
tors, 2 4- 2 
E MC’. 

metic sum, expressing the relationships 
of 2 and 2 and 4, 


4 is a formula. So is 


The first is a simple arith 


combined in a cer- 


tain way. The second expresses a 


atomic energy relationship. In ord 
to work as it’s supposed to, a formula 
must perforce combine true premises 
in proper sequence. By definition, w 
know that 2 and 2 do equal 4, an 
we're told the atomic bomb works onl 
too well. In the same manner, thi 
Philadelphia formula presumes certail 
factors to have a major impact on the 
absolute price of class I milk, and 
combines those factors in such a wa! 
as to result in a price. The resultant 
price is supposed to be an econom 
cally sound price, based, in essenet 
on supply and demand, and_ inter 
related prices of other commodities 


As in any formula, the basic pret 
factors or ingredients, ¢a 


(Please turn to Page 34 
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to carry milk! 


@ Next to Bossy’s personal transportation, 
Cumberland Cases are the safest, most economical 
way you'll find to carry milk. The name ‘‘Cumber- 
land’ on any milk bottle case is your assurance 


of a better value—greater satisfaction. 


CUMBERLAND 
CASE COMPANY 


CHATTANOOGA, TENNESSEE 


September, 1951] 





After scarcely six 
years of relief, Amer- 
ican industry is again 


being plagued by 
war-borne manpower 
headaches. Selective 
Service draft calls 
have tightened the 
labor shortage pinch, and manpower is 
once more a prime industrial problem. 
Its solution hinges upon five factors: 
(1) a predictive analysis of the situa- 
tion, to determine the number of po- 
tential worker losses, the jobs which 
will be most effected, and the age and 
draft status of all male employees; (2) 
a job analysis program, to determine 
precisely what skills and experience 
may be required to fill expected job 
vancancies; (3) an in-plant and _ re- 
placement program designed to move 
unskilled and semi-skilled employees 
into the gaps left by Army-bound 
skilled workers; (4) a recruiting drive 
to attract new workers; (5) an inten- 
sive labor utilization program, to in- 
sure maximum efficiency with mini- 
mum manpower. 


While new workers are the core 
of the manpower problem, any re- 
placement drive should be preceded 
by a determination of those job cate- 
gories which will be hit hardest, plus 
a comprehensive listing of the abilities 
needed to fill them. First on the 
agenda would be a survey of all draft- 
age male employees, recording their 
present draft status, their skills and 
experience, and any “hidden” talents 
they may possess. This should be sup 
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Charles Furcolowe, 
former editor of Forbes 
Magazine, the well known 
business periodical, has 
had many opportunities to 
observe the ravages of a 
short labor supply on busi- 
ness operations. Presently 
employed as a writer on 
industrial subjects, M) 
Furcolowe gives you the 
benefit of his experience 
with the manpower prob 


lem. 











A clean plant, particularly a clean wash- 
room, is an important element in getting 
and keeping god help. 






plemented by an analysis of each jo 
to ascertain the intelligence, skill, an 
experience needed for its perform. 
ance, whether it can be performed by 
women as well as men, and the length 
of time required to train a new worker 
to handle it satisfactorily. 


It is advisable, while classifying 
workers’ skills, to catalogue their hob- 
bies or part-time pursuits too. Such 
sideline activities frequently reveal 
unsuspected knowledge and _ abilities 
which can be turned to advantage 
in the shop. For example, the man 
with a well-equipped home workshop 
is likely to possess a variety of indus- 
trial skills; the hobbyist who carves 
delicate wood figurines may be an ex- 
cellent prospect for a precision opera- 
tion; the worker who heads his church 
scout troop may make a__ first-rate 


foreman. 
Job Training Program 


Once the analytical aspects of the 
manpower problem are resolved, and 
there is a detailed record of all job 
requirements and_ prospective opet- 
ings, the next step called for is a 
thorough-going training and _ promo- 
tion program. As a general rule, this 
should be based upon a series of em- 
ployee interviews, to determine latent 
talents and inclinations, resolve senior 
itv complications, and uncover infor 
mation concerning prospective new 
employees among workers’ families ot 
friends. 

It is a good idea, in these interview 


sessions, to work from a specific list 
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of questions prepared in advance. And 
the interviews should be a two-way 
proposition designed to give as well 
s elicit. information. Thus workers 


should be 


coming job openings, the training re 


informed concerning forth- 


quired, pay scales, working condi 
tions, etc. 

Wherever possible, adequate wage 
increases should be provided for each 
promotion remember that the fact 
that an employee is draft-exempt is 
no guarantee that he will remain on 
the payroll; he may be lost to other 
companies which are prepared to offer 
higher pay 
bait. 


The training 


and other attractions as 


process itself is, of 
course, a Vital phase of the promotion 
program, and should be undertaken 
on a systematic, as opposed to a hap- 
hazard, hit-or-miss basis. Supervisors 
responsible for drilling promotees in 
new techniques should, in many cases, 
first undergo a training process them- 
selves. It is one thing to know a job 
operation and quite another to im- 
part it satisfactorily to someone else. 


Promoted workers should be given 
an opportunity to perform their new 
jobs before they are actually vacated 
by employees subject to the draft— 
there is no effective substitute for the 
This can 
be accomplished by permitting train- 


learning-by-doing process. 


ees to spend two or three hours a day 
on the job, under the supervision of 
the present incumbent. 


In-plant promotions can alleviate, 
but will not solve, manpower prob- 
draft 
workers must be recruited to fill de- 
pleted industrial 


lems. As calls increase, new 


ranks. There are 
seven principal sources of prospective 
employees: (1) women, (2) men over 
draft age, (3) Negro and other minor- 
ity workers, (4) handicapped workers, 
5) refugee groups, (6) part-time work- 
ers, (7) former employees. 


Women Workers May Help 

Women workers are the most num- 
crous of the above groups. That they 
are as capable as they are numerous 
was amply demonstrated during the 
war, when they performed side by 
side with men in virtually all indus- 
tries. According to the personnel chief 
of one large firm: “Women can do 
anything. Just keep their hair out 
of the machines.” 


Married as well as single women 


ire potential worker recruits. The 


September, 1951 


These men, all working 
for a well known dairy 
concern, demonstrate 
some of the groups that 
employers may tap in 
their search for help. The 
high school student, the 
colored citizen, the em- 
ployee trained in a va- 
riety of jobs, and the 
veteran are all shown 
here. 


housewives, in fact, are a much larger 


group, and them will wel- 
come an opportunity to return to work. 
With living costs at a peak, thousands 
will want to take advantage of the 
chance to supplement their hasbands’ 
wages. Mothers with young children, 


wre often available for part-time work. 


many of 


“Over-age” workers are another 
large source of recruits. This group 
performed brilliantly during the war. 
in many they 
They also hung up 
enviable safety records, and generally 
Many 
of them may be found from a perusal 
of the rolls of wartime employees. It 
is advisable, incidentally, to seek out 
former workers instead of simply wait- 
ing for them to apply. It may also 
be good practice to offer oldsters spe- 


cial inducements in the form of shorter 


cases outproduced 


younger men. 


achieved low absentee rates. 


hours, longer or more frequent rest 
periods, and transportation to the 
plant from certain centrally located 
spots. 

Minority groups comprise the third 
main source of new recruits. Despite 
proven abilities, this segment of the 
working population is usually the first 
to be laid off when business slumps. 
It is also the last group to be hired 
when it picks up. (“Last hired and 
first fired” is the way Negro workers 
express it.) 

There are still many unemployed 
workers among minority groups. They 
should be sought out now, before 
others firms drain off the cream. 


Many groups 
boast a variety of skills and experi- 


members of these 


ence. Many are well educated and 
highly intelligent, and make excellent 


training prospects. Because they are 





usually eager for employment, they 
tend to be safe, dependable workers. 


Indicative of this group's abilities 
was a nationwide ware-time survey of 
colored workers’ abilities made by the 
National Industrial Conference Board. 
More than 100 firms were asked to 
grade colored and white workers on 
comparable | skilled 
jobs. 


semi-skilled 
Seventy firms ranked the two 
groups equal in both ability and skill; 
85 rated them equal in productivity. 


and 


“Handicapped,” a Misnomer 


Handicapped workers also 


first-rate replacements. 


make 
This group 
clearly demonstrated during the war 
that the designation “handicapped” 
was a misnomer. There are many 
cases on record in which these dis- 
abled employees out-produced their 
physically abler co-workers, in addi- 
tion to racking up better safety and 
absentee Since they are 
usually best fitted for sitting opera- 
tions, it is advisable to survey the 
plant in advance of hiring, to deter- 


records. 


mine precisely what jobs can be per- 
formed while seated. 

Refugee groups are a fifth source 
of worker recruits. Many displaced 
people are already active in Ameri- 
can industry: many others are avail- 
able, and may be contacted through 
various welfare organizations which 
deal with the problems of refugee 
groups. Because of their eagerness 
to find employment, and the difficul- 
ties normally encountered in attain- 
ing satisfactory jobs, the displaced 
persons also tend to make a depend 
zble, conscientious employees. 

Many companies will find part-time 
workers an important industrial asset 
in the current emergency. There are 
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thousands of people who, though un- 
available for full-time employment for 
one reason or another, are willing and 
eager to accept part-time jobs. How- 
ever, they must be informed, through 
advertisements or otherwise, that such 
jobs are available. It is not enough 
merely to sit back and await appli- 
cants. 

It may also be advisable to institute 
special shifts to take full advantage 
of the hours when part-time help is 
available. This is particularly true of 
students, who can not ordinarily ac- 
cept any employment which begins 
earlier than 1:00 P.M. 


idea to communicate with local school 


It is a good 


officials in this connection, outlining 
potential jobs, hours, pay scales, etc. 


As already indicated, former em- 
ployees represent another manpower 
pool which can be tapped in a work- 
er recruitment campaign. 
ously 


If previ- 
well treated, these ex-workers 
will naturally prefer to return to the 
place of their former employment. 
The fact that they may have friends 
or acquaintances still on the payroll 
is an added inducement. Again, how- 
ever, don’t count on their seeking 
employment. Get in touch with them, 
before they 


respond to the help- 


wanted calls of other companies. 


Recruiting Drive Must Be Planned 


It should be obvious that, to be 
really effective, a recruiting drive 
must be implemented by well planned, 
concerted efforts to attract applicants 
for employment. It is not enough to 
have jobs available. The fact must 
be circulated throughout the commun- 
ity, by using every conceivable com- 
munications tool. There are six effec- 
tive ways disseminating this informa- 
tion. 


1. Help wanted ads. The classified 
columns are a necessary, if obvious 
means, of attracting new workers. 
However, simply listing openings in 
the local papers will not ordinarily be 
sufficient to solve the problem. Ad- 
vertisements should cite, in addition 
to the specific jobs available, such 
things as employee benefits, vacation 
prospects, insurance plans, working 
conditions, ete. To reach workers in 
areas where labor may be more plenti- 
ful, it is frequently advisable to run 
ads in non-local papers. 

2. Publicity. Stories about the com- 


pany in local newspapers and maga- 
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CONVENTION HEADLINER 


Charles F. Brannan, Secre- 
tary of Agriculture, will be one 
of the speakers at the Milk and 
Ice Cream Convention in De- 
troit, Michigan, on October 22- 
23-24. 


The Secretary will appear on 
the joint general session of the 
International Association of Ice 
Cream Manufacturers and Milk 
Industry Foundation on Wed- 
nesday, October 24. 


Another outstanding person- 
ality to address the joint session 
will be Chester R. Schoby, 
President of the American Dairy 
Association. Mr. Schoby will ap- 
pear on the Wednesday after- 
noon session, October 24. 


A native of Iowa, Mr. Schoby 
has been a dairy farmer all of 
his life. First on his father’s farm 
and later in life on his own 
farm. He has made his way in 
life with Holstein cows. 


Through the years, he has 
taken an active interest in the 
advancement of dairying and its 
products. As a director in his 
local creamery and state dairy 
association, he has been affili- 
ated with the American Dairy 
Association (ADA) since it was 
organized in 1940. 


He has served successively as 
chairman of the advertising com- 
mittee, vice-president and presi- 
dent of ADA. A former chair- 
man of the lowa Dairy Industry 
Commission, Mr. Schoby is an 
active Farm Bureau member and 
served on a number of important 
committees. His interest in the 
agricultural activities at Iowa 
State College is evidence of his 
leadership in the educational 


field. 


zines are an excellent means of at- 
tracting applicants. Articles can be 


written about a company’s history 
and executives, open-house days, new 
products, merchandising and produc- 
tion innovations, or any other topic 
of editorial and reader interest. Such 
better 


known in the community and _per- 


publicity makes a company 


suades job seekers that it is a goog 
place to work. 

3. Radio. Spot annom ements, 
timed to reach various groups at hous 
when they are at home, can be as ¢f 
fective as newspaper advertising. 

4. Churches, clubs, 


Appeals to local 


lodges, ete 
institutions wher 
large numbers of people congregate 
periodically are also a fruitful sourg 
of workers. Notify the leaders of sug 
organizations that jobs are available 
and ask them to spread the word 
among. their They wil 
usually be glad to cooperate. 


members. 


5. Local business establishments, 
These can also be helpful in word-of. 
month advertising of job openings 
Notify the proprietors of filling stg. 
tions, restaurants, theaters, etc., and 
ask them to pass the world along t 


their patrons. 


5. Employees. The present work 
er of a firm can be one of the most 
effective of all recruiting techniques, 
Inform them of forthcoming job open- 
they'll 
through the 


ings and spread the word 


community, notifying 
friends and relatives in every neigh- 
It is a good idea, by the 
way, to revive the wartime practice 


borhood. 


of offering prizes or bonuses to work 
ers who produce the most applicants. 
It pays off. 

No matter how successful a recruit- 
ment campaign may be, it will also 
be necessary, as a rule, to inaugurate 
a thorough-going program of labor 
utilization, to insure the maximum use 
of present manpower. In general, this 
means the adoption of every possible 
device which will maintain produce 
tion at a peak and hold absenteeism 
ind turnover to a minimum. It also 
involves the adoption of policies to 
maintain morale at a peak. 


This means: (1) a grievance set-up 
which will handle complaints prompt 
ly and satisfactorily, and thus prevent 
slowdowns; (2) a supervisory system 
which satisfies workers as well a 
management; (3) good working cot 
ditions, including uncluttered floors, 
good lighting, good ventilation, and 
clean rest-rooms; and (4) a commuti- 
cations system which insures employ- 
ees being kept constantly up-to-date 
on plant policies, plans, ete. 


Given such a set-up, there is little 


reason for any well organized and 


executed manpower drive to founder. 
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Vino? Plenty. Latte? Not So Plenty. 


DIS! Official Finds Use and Appreciation of Milk Lacking In Many 
European Countries—ECA and FAO Are Breaking Down Barriers 


66 GROWN MAN SUBJECTS 
A HIMSELF either to ridicule 

or suspicion if he dares to 

order milk in the restaurants of Italy 
or France,” said Robert Rosenbaum, 
just returned from more than two 
months in Europe. “If, by some re- 
mote chance, fluid milk is available,” 
he continued, “and the hardy cus- 
tomer requests it to be both pasteur- 
ized and served in its original con- 
tainer, the management would be too 


amazed to recover from the shock.” 


The average adult, in these coun 
tries, gets his milk as something used 
to dilute his morning coffee. In ad- 
dition, a number of varieties of cheese 
are offered at the conclusion of the 
meal, but, because of the lack of re- 
frigeration, the quality of the cheese 
products is generally low. 


Wine, whatever its quality or flavor, 
has become the traditional mealtime 
beverage. A tremendous amount of 
time and effort is expended in the ex- 
actly proper service of the right wine 
for the right course. It would be un- 
thinkable to serve a white wine with- 
out immersing it in a bucket full of 
ice so that it is chilled to exactly the 
optimum temperature. Yet, said Mr. 
Rosenbaum, these same _ restaurants 
would not consider using this ice for 
chilling and preserving their milk sup- 
plies. 


The centuries-old tradition, he said, 
originated when both water and milk 
supplies were unsafe and wine, be- 
cause of its alcoholic content, became 
the logical beverage. Many com- 
munities, including Paris, now have a 
perfectly safeguarded water supply. 
This is widely used for washing down 
the streets, for the family laundry, for 
the handsome monumental fountains 
and for many other purposes, but not 
for table use when it can be avoided. 
The visitor is told to purchase Perrier 
or Vichy or some other mineral spring 
product whose magnesium and cal- 
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cium sulfate content is frequently 
much too high for comfort. 

Milk, generally, is for babies and 
for nursing mothers or others requir- 
ing it as a medication. Children are 
early trained to take the wines and 
this habit persists throughout their 
adult years. Virtually no effort has 
been made, in these two countries, to 
educate the public regarding the rela- 
tive nutritive values of milk and its 
products as against other foods. Tra- 
dition and habit in diet, as in many 
other things, are sacred and not to be 
questioned. 

Nevertheless, continued Mr. Rosen- 
baum, there is a glimmer of hope at 
this time. A few responsible mem- 





“BU-MATO” COCKTAIL 


Promotion of buttermilk as a 
drink in a half-and-half blend 
with tomato juice for a “Bu- 
Mato” cocktail is scheduled in 
consumer merchandising activi- 
ties of G. P. Gundlach & Com- 
pany, marketing consultants to 
the dairy industry. 

The “Bu-Mato” cocktail as a 
“wake-up” drink, a mealtime ap- 
petizer and as a refresher any- 
time is simple to make. Blend 
of equal parts of flavorful but- 
termilk and tomato juice, fol- 
lowed by a vigorous stir until a 
pleasant pink shade is reached 
makes the refresher for break- 
fast, mealtime or as a_bracer. 

The Gundlach promotion in- 
cludes recommendation to those 
who may have “that down” feel- 
ing to make a habit of butter- 
milk as a “tasty, easy-to-digest 
health beverage and energizer.” 

Evidences from the medical 
authorities in the Gundlach pro- 
motion testimony agree that but- 
termilk is healthful and bene- 
ficial to the digestive tract. 











bers of the dairy industry are be. 
ginning to investigate the gigantic 
task of stimulating the more wide. 
spread usage of milk products. Up. 
fortunately, there is an almost com. 
plete lack of knowledge of the proper 
methods for such an undertaking. In. 
spiration is being provided by the 
representatives of the FAO and of 
the ECA together with news of the 
work that has been done by Dairy 
Industries Society, International, _ 


In most parts of Italy, one is rarely 
out of sight of a vineyard, regardless 
of the type of terrain. Yet, said Mr. 
Rosenbaum, the dairy cow is hard to 
find. Similarly, wheat and other grains 
are universally grown in and around 
the grape vines. Without wines and 
Italian diet 
would have little left. The calcium 
deficiency which results is evident in 


“pastas” the average 


the short stature of the people. 


Mr. Rosenbaum suggests that a 
thorough study be made of the rela- 
tive income from present farming ope- 
rations as compared to that possible 
from the introduction of dairy ae- 
tivities. It has been said that fine 
wine can only be produced from hill- 
side grapes, yet the vines are to be 
found on flat bottom land to just as 
great a degree as on the slopes. It 
is the belief of the DIS! Chairman 
that a much healthier agricultural 
economy would result from the grad- 
ual introduction of dairying as a re 
placement for the traditional. grain 
and vineyard activities. Income and 
employment, he says, would be spread 
much more evenly throughout the 
year, in addition to the incalculable 
benefits of a better diet. 


Mr. Rosenbaum is treasurer of Da 
vid Michael & Co., Inc., of Philadel- 
phia, and also vice-chairman of the 
Executive Committee of the Dairy 
Association. His 
Switzerland, 


Supply 
Italy, 
France and England. 


Industries 
trip included 
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By JOHN. SEMBOWER 





The milk anti-trust 
situation in Chicago 
has been curdled 
further by the filing 
f a whole new brace 
of suits, and the re- 
turn of the Govern- 
ment to the picture 
with a thumping civil action against 
ten companies, including the entire 
original cast of defendants in the 
criminal case dismissed last spring by 
Federal 


others. 


Judge Barnes, plus some 


So, instead of things calming down 
they are becoming more roiled with 
each passing hour. You get the im- 
pression that everyone is suing every- 
one else; Uncle Sam is stomping on 
almost all the major milk companies 
and some smaller ones; retailers are 
riding piggyback on the Government's 
action and demanding huge damage 
payments from the dairies, while ma- 
jor milk companies are throwing the 
legal works at each other in a sort 
of “Greek meets Greek” crescendo to 


the pandemonium. 


Consequently, the approaching fall 
and winter terms of the Federal courts 
here should provide some answers at 
last to just what a dairy operator 
legally can or cannot do in his trade 
area. At this point, however, the 
anti-trust picture is about as confused 
as any battlefield before the trend of 
combat emerges. Everything is touch 
and go, with the legal generals on 
all sides shaking their heads and con- 
distinct 


veying a impression — that 


things have gotten decidedly out of 
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no ae 


hand. And that goes for the Govern- 


ment’s prosecutors as well. 


When the grand jury, back in July, 
1948, returned “true bills” indicting 
ten major milk companies in this 
area, it did not look much different 
from comparable developments in 
New York, Washington, Cincinnati, 
and other points spotlighted by the 
now almost-forgotten “cost of living” 
inquiries. However, no one counted 
on the tremendous combative spirit 
that seems to pervade the atmosphere 
of the Nation’s second city, sitting 
astride the great milk shed of the 


middle west. 


4 semblance of tranquility may 
have returned to other leading milk 
centers of the country, but not so 
with Chicago. Grudges persist from 
the days of the grand jury’s hearings. 
Tempers are hair-trigger. Not even 
S. District Court 
Illinois, the forum for 


the judges in the U. 
for northern 
this scrap-to-end-all-scraps over al 
leged trust activity in the milk indus- 
try, can agree on what the law is, 
and they are, legally speaking, riding 
off in several directions. 

The result is a gigantic paradox, 
because after all, the essence of an 
anti-trust accusation is, at least, that 
some sort of conspiracy or coalition 
dominates the scene. Instead of that, 
in Chicago, the public sees rabbit 
punches being thrown on all sides. 
The Government, while alleging that 
the companies are acting largely in 
concert, on the other hand demands 
that so-called “fighting companies,” 


purportedly created by bigger con 


| Sue Both of U; 


cerns to harass possible ce ipetit 
be sold or dissolved. 
But first, it might clear things y 


little to look at the box score of per 





ing suits as they now stand. The j 
is hardly dry on some of the oq 

' 
plaints which lately have been tosg, 


into the hopper: 


L.. GS. 


against ten Chicago dairies. Filed \y 


Government civil 





in June to replace the criminal cow 
which Judge Barnes dismissed af 
ruling that there was no prima fa 
case of discrimination in rebates ma 
by the Bowman Dairy Company } 
chain stores. Bowman was the fr 
defendant under the 1948 indictment 
to be reached on the trial call. Una 


to appeal an acquittal, Governme 





attorneys tried a fast maneuver in ¢} 
next criminal prosecution which can 
up, against Borden, by applving fo: 
Bill of Particulars, figuring that th 
could appeal if Judge Barnes denie 
it, and thereby obtain a complete x 
Not to | 


out-foxed, Judge Barnes set the cas 


view by a higher court. 


for immediate trial, and faced wit 
certain dismissal again before Barnes 
the U. 


the new civil suit virtually is a carbo 


S. threw in the sponge. Now 





copy of the earlier criminal indict 


ment. The Government now seeks 


permanent injunctions against all th 


practices mentioned in the earlie 


criminal complaints, plus an_ ord 
that Borden dispose of its subsidiary 
Belmont-Dairy 


man of Ridgeview Farms Dairy. Inc 


Company, and Bow 


these being described as “fighter com | 
panies” set up to keep outsiders fron 
the market. 


smacks of the much-publicized anti- 


In this respect, the cas 


trust case pending against the A. & P 
Other defendants complete a roster 

leading Chicago milk firms: Americal 
Processing and Sales Company (ior- 
merly Hawthorn-Mellody Farms Dai 
Inc.); Beloit Dairy Company, Capit 
Dairy Company, Hunding Dairy Com- 
pany; Meadowmoor Dairies, Inc., an 
Western United Dairy Company. 


rt 


2. Suit by nine individual groc 


store owners against Bowman 10 
$110.977. alleged as treble damages 


suffered by them because of pret 
rebates from Bowman to A. & P. A! 
though filed as an aftermath of the 
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reasons why this is 
a Contage Cheese Year 





WHEN YOUR BUDGET YOU MUST SQUEEZE, 


COTTAGE CHEESE IS SURE 





CONOMY is the second of five big reasons 

this is a cottage cheese year. Cottage 
cheese gives the housewife bumper value in 
these days of high prices. It supplies a lot of 
nourishment at a low price. 

The other four reasons are: (1) cottage 
cheese is nutritious; (3) it’s appetizing; (4) 
it’s versatile —can be used in any course of 
any meal; and (5) it’s easy to merchandise. 

Have your customers feature thrifty cot- 
tage cheese with homemade signs at the food 
chest and check out counters. Everybody 
profits on this deal. 





TO PLEASE. 





NO. YJ 


Cottage cheese is 
high in food value, 
low th cost. 


COLORFUL CONTINENTAL CUPS are designed with 
extra side-wall strength and horizontal 4exibility. 
This means jam-free filling operation and long-lasting 
good looks right to the iamily table. Transparent 
Monopane lids sell new cottage cheese combinations 
on sight. 


CONTINENTAL © cAN COMPANY 


Piper Corlainnr Divito 
349 Oraton St., Newark 4, N. J. 
CLEVELAND © CHICAGO © NEW YORK ©® ST. 


BOSTON © PHILADELPHIA ° LOUIS © LOS ANGELES 
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Government’s criminal prosecution. 
this case still is very much alive, be- 
Sullivan 
agrees with Judge Barnes’ definition 
under the 
While Barnes 
considered A. & P. all one customer 
of Bowman, Sullivan takes the view 
that each individual A. & P. store is 
a separate customer, saying: “If the 
\. & P. retail stores got their milk 
at one price and the plaintiffs (indi 
vidual grocers) got their milk at an- 
other, the plaintiffs have made out a 


cause Judge Philip L. dis- 


of discriminatory rebates 
Robinson-Patman Act. 


prima facie case of unlawful discrim- 
ination. This case may go all the way 
to the U. 
peal, and clarify for 


S. Supreme Court on ap- 
the first 
Robinson-Patman really 


time 
what does 


mean on that point. 


3. Dean Milk Company against Na- 
tional Tea Company and seven milk 
companies, asking $16,500,000 dam- 
ages tor business allegedly lost be- 
cause rival companies dangled bigget 
rebates before its erstwhile customers. 
It was filed in July, 1949, by Attorney 
Thomas C. McConnell, who gained 
the 
author of the famous Jackson Park 
Theatre 


nationwide anti-trust fame as 
resulted in a 


fabulous recovery by a group of inde 


case, which 
pendent theater operators against the 


big motion 


picture producers and 


chain houses. 


4. Counterclaim just filed by Bor 
den against Dean, demanding treble 
damages of $7,136,644 for business 
allegedly lost through an exclusive 
Dean with 
National Tea involving paper cartons, 
which Dean introduced to Chicago. 


dealing arrangement by 


5. Counterclaim just filed by Bou 


man against Dean, demanding $12,- 
000,009 on virtually the same basis 


as Borden’s reply suit. The other five 
milk company defendants in the Dean 
case file similar counterclaims. 
A third U. S. District Judge, Michael 
S. Igoe, comes into the picture on 


may 


this case which is assigned to him. 


So far, Judge Igoe is an unknown 


quantity, because he has not been 
called upon to give any preliminary 
rulings such as those of Judges Barnes 
and Sullivan. Cases are assigned ac- 
cording to lot, in order to eliminate 
wire-pulling aimed at getting certain 
cases before with declared 
viewpoints on the controversial legal 


points involved. 


judges 
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Out of this maelstrom is likely to 
milk 


throughout the country to use as a 


emerge a_ pattern for men 
guide for their business relationships. 
In fact, other industries are watching 
the 


is so fluid at the mo- 


closely for clues, because anti 


trust situation 
ment that hardly anyone professes to 
understand it very clearly. As one 
business man put it, it is as if business 
men were sailing nervously by a set of 
powerful shore batteries which could 
them the 


knowing when one ot them is going to 


blow out of water, nevel 


cut loose at them. These legal anti 
trust batteries might be identified as 


follows: 


Acts That Are Involved 
The Act is 


simply enough: Sec. 1 outlaws “Every 


Sherman Act. stated 


contract, combination in the form of 


trust or otherwise, or conspiracy in 


restraint of trade or commerce,” and 


Sec. 2 


shall monopolize, or attempt to mo- 


condemns “every person who 


nopolize, or combine or conspire with 
any other person to monopolize any 
part of interstate commerce.” Of 
course. the interpretation and appli 
cation of the statute is the thing. In 
the old Standard Oil Trust cases in 
1911, the U. S. Court 
adopted its famous “rule of reason,” 
saving that the Act did 


every restraint, but only 


Supreme 
not forbid 
“unreason 
able restraints.” Much of the present 
confusion springs from the fact that 
this test the 


discard. the Court has indi 


now appears to be in 
Recently 
that 


danger of monopoly 


cated where there seems to be 
there is a “doc- 


Under 


this, it has been held that a corpora 


trine of implied, conspiracy.” 


tion may even conspire with its own 
subsidiary company, or even with it- 
self (that is, 


corporation and its own officers)! 


a conspiracy between a 


1914, it 


discrimination, 


Clayton Act. Passed in 


forbids _ price tying 
clauses, full line forcing, and exclusive 
dealing, acquisition of capital stock 
of a competitor (to stifle competition 
as such), and interlocking directorates. 
have held that ex- 


Recent decisions 


clusive dealing contracts are auto 


matically illegal, as also are boycotts 
and all price-fixing arrangements hori- 


zontally existing among competitors. 


Federal Trade Commission Act, 
passed along with the Clayton Act to 
establish that agency and provide a 


broad prohibition against“. fair meq 


ods of competition.” So fa: F.T.¢ 
not in the Chicago milk piciure, pox 
bly because it figures that i ie Depar 
ment of Justice’s Anti-Trust Divisi 
has pre-empted the field. 
Robinson-Patman Act, which ae 
ally is only an amendment to Seg. : 
of the Clayton Act, designed to de 
more comprehensively than the orig 
inal act with price discriminations, 


The anti-trust laws are being y 
plied so broadiy at the moment th 
their 
rapidly. 


seems to he 
what 
Some 


SCt( ype 
That is 


about. 


Widening 
most of th 
noise 1S conspiracie 
have been branded as such even wit 
out any proof of actual conversatig 


among the accused competitors, th 


( 


courts holding that the conduct of oy 


seller may, under some circumstances’ 


be construed as an “invitation” t 
competitors to follow suit. Even 
announcement of a_ pricing poli 
might come under the prohibition, 
it were followed by others who th 
become, legally speaking, “conspi 
tors.” This adds a kind of psych 
law violation, and gives any busines 


man an eerie feeling. 


In its civil suit, the Government a 
leges in Chicago that none of the mil 
companies which were indicted fo 
lowing the 1948 grand jury investiga 
tion have abandoned any of the prac 
tices made the basis of that indict 
ment. If that 


companies are 


is the case, the mill 
down. the 


gauntlet, and are prepared to put t! 


throwing 


whole matter up to the court for de 
termination whether they have bee 


doing anvthing unlawful. 


Unlike other industries — similar 
accused, the milk companies are tf 
dicating a stiff backbone that doe 
not indicate that they will ask for s 
called “consent decrees” or try to fi 
pleas of nolo contendere (in which 
defendant in effect says he does no 
not guilty, but throws 
himself on the of the court 


This attitude, together with their om 


plead guilty or 


mercy 


Ws: ¥ , 4 El 
civil suits and counterclaims agails 


each other, makes it clear that th 
milk men ask no quarter. As a resul 
many observers believe that some fina 
answers may be given by the cout 
in these numerous suits which wi 
clearer for Americal 


make things 


business generally. 
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This exclusive Rotax assembly assures positive, 
unfailing valve operation. Its proven design over- 
comes disadvantages of ordinary electric controls. 
Precision setting of diversion point and unfailing 
operation of diversion valve are certain. Continual 
adjustment is eliminated. 





This advance-design, Foxboro-developed reset unit 
permits correct adjustment for any process condi- 
tion. It also permits close setting of top tempera- 
ture and fast stabilizing of control with minimum 
of temperature overrun and no cycling. Reset 
control for HTST pasteurizers was pioneered by 
Foxboro over 10 years ago. Its advantages are 
thoroughly proven, widely recognized. 


OXBO 


REG. U. S. PAT. OFF. 


September, 1951 





Foxboro Pasteurlog Controller (left on panel), famous for its 
exclusive Rotax electrical control system, records milk temperature, 
operates diversion valve and records valve operation. Foxboro 
Model 40 Indicating Reset Controller (right) maintains exact 
pasteurizing temperature regardless of variations in raw milk tem- 
perature and steam pressure. No separate steam pressure control 
needed. 


Right now is a good time to get rid of this “monkey 
doodling” . . . just to regulate a pressure valve. With 
Foxboro Stabilog Reset Control there’s no pressure 
valve to operate. This up-to-date control completely 
eliminates the pressure controller required by old- 
fashioned proportioning systems! 

What's more, Foxboro Stabilog Reset control pro- 
vides closer control of pasteurizing temperature... 
smoother daily production . . . and it eliminates need- 
less operation of the diversion valve too. For more 
than 10 years, it has been demonstrating these advan- 
tages on many leading dairy HTST pasteurizing 
installations. 

No dairy needs to be behind the times on operating 
efficiency. Learn what modern HTST pasteurizing 
control with Foxboro Stabilog Reset is doing for others 

. . what it can do for you. Write for details. The 


Foxboro Company,2669 Neponset Avenue, Foxboro, 
Mass., U. S. A. 


Instruments that 
improve product uniformity 


Take the “Acrobatics” out of 
your HTST pasteurizing 
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Everything's up to date in 
KANSAS CITY... 














Kansas City, Kansas, always goes for the modern. 
paper milk containers have become 
so popular we've had to build a brand new plant in Kansas 
City —an excellent location for servicing the mid-west. 
The raw material for this and other International 
milk container plants comes from Southern Woodlands 
where we plant seedlings, scientifically supervise their 
growth and cut selectively. This ever renewed harvest of 
trees is processed under strict quality controls right 
through to the finished container, insuring a dependable 
source of supply. 
You are cordially invited to visit our new plant. It’s 
the latest step in the production of International paper 


milk containers—the last word in modern manufacturing 
methods. 





Here’s the container that’s gaining in 
popularity with milk dealers and _ their 
customers all over the country. It’s the 

...@ good name 
to remember if you’re interested in build- 





ing business. 
*Reg. by Excello Corp. of America 


INTERNATIONAL PAPER COMPANY 


SINGLE SERVICE DIVISION, NEW YORK 17, N. Y. 
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e6 N ATLANTA and KALAMAZOO too e 





K Michigan boasts 
a busy new International milk con- 
tainer plant, too. It started pro- 
duction in May. 


A Georgia’s new Inter- 
national plant turns out millions of 
containers. It started production 
in June. 


Th These three 


plants plus two others in Bastrop, 
La. and Norristown, Pa., are stra- 
tegically located to serve the Dairy 
industry. 





INTERNATIONAL PAPER COMPANY 


SINGLE SERVICE DIVISION, NEW YORK 17, N. Y. 
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Dr. Robert F. Holland and D;: 
James C. White, both of the De- 
partment of Dairy Industry at 
Cornell University, conduct their 
question and answer column each 
Ques- 
tions should be addressed to 
either Dr. White or Dr. Holland. 
Department of Dairy Industry 
Stocking Hall, Cornell University, 
Ithaca, N. Y. 


month in the “Review.” 


Detecting Copper Equipment 


QUESTION — We have in our 
plant some white metal fittings and 
parts which are frequently confused 
with the stainless steel items. We 
understand that there is a simple 
test by which we can distinguish 
these two metals, and we would 
appreciate your forwarding us the 
details, especially because we are 
suspicious that a so-called stainless 
steel valve which we have pur- 
chased may be white metal. 

D. L., New York. 

ANSWER-There is a simple meth 
od for determining copper in plant 
equipment, published in the April, 
1937, issue of the Journal of Dairy 
Science, by B. L. Herrington and John 
G. Brereton. This test is based upon 
the fact that copper 


pounds will burn with a characteristic 


certain com- 
blue or greenish color in a non-lumin- 
ous or yellow flame. It is necessary 
to prepare test papers to run the test. 
We use fine sandpaper, either 0 or 00, 
and cut it into strips of a convenient 
size, 2 inches by % inch. This is soaked 
in a solution made by dissolving one 
part of pure ammonium chloride in 
three parts of water. We dip each 
strip of sandpaper into the solution 
and put it in a clean place to dry. 
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When dry, these papers are stored in 
bottle, 
kept clean, should last almost indefi- 


a small wide-mouth and, if 
nitely. 

In making the test, one end of the 
strip is rubbed over the metal until 
a dark smudge appears on the rough 
paper. This smudge is positioned at 
the extreme end of the paper by tear 
ing off anv excess bevond the smudge 
The tip of the paper is placed in the 
outer edge of the flame of an alcohol 
lamp or of an ordinary candle. The 
paper is held near the base of the 
flame and as the paper burns, the 
flame will first be colored yellow, then 
as the yellow disappears, the charred 
end of the paper will be tinged blue 
if copper is present. This blue changes 
to green as the paper is withdrawn 
and the blue color can be restored by 
heating again more strongly. In case 
of doubt, the paper may be reversed 
and the clean end used as a control 
for comparison. Before using the test 
on unknown alloys, one should try it 
on a sample of copper-bearing metal 
of known composition in order to be 
There 
is a possibility that samples of sand- 


come familiar with the colors. 


paper might be found which contain 
copper when purchased. We _ have 
never encountered any but it is ad- 
visable to be sure that the paper it 
self gives a satisfactory blank before 
it is used on unknown samples. The 
ammonium chloride can be purchased 
through chemical supply houses or 
through a local druggist. 

If you have any problems in apply 
ing this test, we shall be glad to hea 


from 
QUESTION—We operate a small 


dairy plant, bottling about 3,000 
quarts per day. In our vicinity 


vou. 





there are two or three factories j, 
which we would like to install mil. 
vending machines. We have no. 
ticed that you have been doing 
some work on the vending of mili 
but have seen no exact recom. 
mendations as to the type or mak 
of machines best suited to the smai 
operators. Will you kindly give y; 
some specific information as tp 
actual! manufacturers’ names 
adaptability to smali operations 
type of bottle, and approximat: 
costs of some of these machines? 
A. S. Y., New York. 
ANSWER- lt is true that we hay 
done considerable work on the ver 
milk by and hay 


the adaptability of vari 


ing of machines 
studied 
makes of venders to different size 


operations. In general, we prefer 
let a prospective distributor examin 
the data that we have accumulate 
and make his own decision as to 
exact machine that he should pw 
chase. It is always difficult to mak 
recommendations of this sort without 
very complete information on you 
plant set-up and the proposed loca 


tion for the vending operation 

I assume, however, from your state 
ment that your industrial outlets ar 
not large and you will perhaps mer 
chandise somewhere in the neighbor 
100 half-pints of milk per 
machine per day. This is pure guess 


hood of 


work, but at least it gives us a basis 
upon which to work. Under the abov 
conditions, I would recommend the 
purchase of a dispenser of the typ 
made by the Ideal Dispenser Com 
South McClun Street 
Bloomington, Illinois. My reasons io 
that the 


machine is mechanically durable, 


pany of 507 
this recommendation are 


quires little maintenance, is low it 
initial cost, and is perfectly satista 
tory if rapidity of repeat sales is no! 
a serious factor. Since the machine 


is manually operated, the involve 


mechanical equipment for automatt 


dispensing is not present and this 
greatly simplifies the maintenance 

. 
problem. It would certainly not be 


economical for you to have a traine 
maintenance man for three or fou! 
(Please turn to Page 91 
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=| sells on Sight! 
the small 
¥ give us 
nm as to 
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erati pe ‘ 
— Dairies in every part of the country are finding 
roximate 
chines? out that their customers “‘sit up and take notice” 
v York. : ons 
) when they introduce the sealed and sterilized 
we hay 
the ven Sealon Hood. This sanitary closure combination 
and ha : 
f Vario, | of hood and under-cap obviously go a// the way 
~ Pi to protect the milk bottle’s “pouring lip”. 
prefer t 
r examine 
cumulate The Sealon’s appearance is so outstanding that 
as to th 
ould. pu it not only serves as an efficient sanitation safe- 
t to make ee » 
ae guard, but also as a powerful “salesman” for 
rt without 
om the dairy it works for. 
osed loca 
ion. . os . 
Operating records of hundreds of dairies testify 
your state 


vutlets a to the fact that the Sealon Hood Applying 


haps mer 








neighbor Machine is equally outstanding from the stand- 

milk per ss . P 
sis aaa point of production efficiency. 

us a basis 
‘the ye A Sealright representative will be glad to give 
mena the 
the type complete details about the Sealon Closure and 

iser Com 

Raat the Sealon Applying Machine for both large and 

owe ~_— PP y g = SEALRIGHT 
— . small dairy plants. SANITARY SERVICE 
that the 
urable, re 

is low i 
Vv satistac 
ales is nol 

» machine 

involved 


automat 


and_ this & 
. ae Sealr ight "SEALON” SANITARY MILK BOTTLE CLOSURES 


> a traines "Sealed and Sterilized over the Bottle Top” 
e or four 
SEALRIGHT CO., INC., FULTON, N.Y. ® KANSAS CITY, KANSAS © SEALRIGHT PACIFIC LTD., LOS ANGELES, CALIFORNIA 
91) CANADIAN SEALRIGHT CO., LTD., PETERBOROUGH. ONTARIO. CANADA 
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Drive to Organize California 
Milkers Precipitates Labor Battle 


Unique Production System Belabored With Secondary Boycotts 
and “‘Hot-Cargo” Tactics —San Francisco Milk Supply Periled 


A bitter labor 
Enbisiins struggle that has 
flared and died and 
fratahe flared up again has 
flayed the dairy in- 
dustry in California 
for nearly a year. 
The root of the con- 
troversy is an attempt on the part of 
the labor unions to bring non-union 
milkers into their organization. The 
dispute started when the AFL Milkers 
Union, Local 304 of San Jose, began 
an organizational drive in the Mo- 
desto-Tracy area of San Jose, in April 
of last year. The milkers were ap- 
union 
and asked if they 


union but were turned down. 


proached by representatives 


would join the 


In California, where large herds of 
as many as 1,400 cows on one farm 
are the source of the milk supply, 
a milker is a specialized craftsman 
who works an eight hour day in the 
same manner that a factory worke1 
does. He is not a man-of-all-work 
such as the “hired man” on eastern 
farms. Many of these milkers already 
belong to unions as the existence of 
the Milkers Union demonstrates. 


When producers failed to sign a 
contract with the union coercive tac- 
truckers 
would not handle the milk produced 
by non-union milkers and such milk 
was labeled “hot” mitk. 


tics were adopted. Union 


The controversy is ripe for a show 
down battle over secondary boycott 
and hot cargo tactics being applied 
to dairy producers. During the recent 


session of the California legislature 
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By NEALE LESLIE 


four bills providing remedies for the 
current situation were introduced and 
defeated. In addition the producers 
have sought help in the courts, filing 
civil suits for damages against the dis- 
tributor involved, as well as_ suits 
against 19 individual union members, 
and two union business agents on the 
grounds of alleged breach of contract 
None of these 


cases have been decided by the courts 


and civil conspiracy. 


up to the present time. 


During the course of the dispute, 
which has been carried on over the 
past 15 months, a number of pro- 
ducers, all members of the Sonoma- 
Marin Dairymen’s Association, have 
suffered heavy losses. The association, 
with members in’ 11 counties supply- 
ing 140,000 gallons of milk per day 
to the San Francisco-Oakland area, is 
in the position of having a standby 
creamery capable of handling 45,000 
gallons of milk daily. Another plant 
is now rapidly nearing completion, 
capable of processing 50,000 gallons 


of milk 


plants may have to be uscd if an ami- 


a day. It is possible these 
cable settlement is not reached in the 


fairly near future. 


When the milkers, asked by union 
organizers to join the union, rejected 
the union offer, the producers them- 
selves were approached and asked to 
sign a contract, which would have 
called for the milkers to join the union 
within 30 days or be fired. The dairy- 
men declared that there was no dis- 
pute of any kind with their employees 
about wages, working hours, or work 
ing conditions, and refused to sign, 


since it would put them in the posi- 


tion of being organizers for the union, 
Another reason given for refusal t 
sign the agreement was that it was 
drawn up as an industrial contract 
providing for strict hours of work 
without regard to the emergencies 
which arise in production of a highh 
perishable agricultural product, suc 
as milk. 


So it was that when the producers 
refused to sign the union contract they 
were declared “unfair” and boycotted 
by the AFL Teamsters union, Local 
386 of Modesto, and the Milk Wagon 
Drivers’ union, Local 302 of Alameda 
and Contra Costa counties. This ae- 
tion was taken to support the Milkers 
union. The dairymen found them- 
selves in the position of being unable 
to have their milk picked up and taker 
to the creameries, with the creamery 
workers refusing to handle the milk 
when the dairymen themselves carried 


it to the plants. 


The tactics of the unions have been 
to inflict heavy financial losses on th 
producers, eventually forcing them t 
sign union contracts or else go out oi 
business. As soon as a producer signed 
up, another was selected to take his 
place. Sonoma-Marin dairymen’s as 
sociation officials believe that the Milk- 


+ 
a long range plan t 


ers union has 
} 
sign up all major producers through 


out the state. 


Last November the case was 
brought before the NLRB’s regional 
director on the complaint of the So- 
noma-Marin Dairymen’s Association 
The NLRB agreed that there appeared 
to be a violation of the secondary boy 
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Jucreases 


Your Sales 
and Profits / 


HERE IS THE WAY to stimulate business, to 
increase your sales, and to help sell your 
entire line — MAKE your own butter-pats 
with the Economical, Moderately Priced and 
Compact SIMPLEX. 


CUTS 8 different sizes at no extra cost. Con- 
trol your own inventory and keep your stocks 
fresh. Make your pats when you need them. 
A complete unit in itself . . . Takes up only 
one square foot of table space . . . Easily 
installed . . , As simple to put into operation 
as a portable radio. No complicated, expen- 
sive installations. No water connections or 
hook-ups of any kind required. 


Takes STANDARD Elgin Prints or pre-cut bulk. 
Can be adapted to take the longer Morpac 
(Model “T”) print. A capable operator can 
cut 25,000 or more Butter-Pats per hour. Stacks 
evenly and easily for Packing. 


STURDILY constructed of Stainless Steel and 
other Rust-Proof Materials. The SIMPLEX is 
easy to Clean and Simple to Service. 


BEAUTIFUL standard designs are furnished 
with each machine. Special ornamented or 
monogrammed plates can be made to your 
specifications at reasonable prices. 


Write for descriptive literature. Inquire about DISTRIBUTORS; 
a demonstration at your plant. Cherry-Burrell Corp. - - San Francisco a 
We want to show you how the SIMPLEX pays The Hurley Company - - Lincoln Equi 


for itself in @ comparatively short time. Monroe Dairy Machinery, Inc. Meyer-Bla 
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ROYALTY BREAKFASTS IN CHICAGO 


Limited. 


the “Queen of Butter” between trains in Chicago? 


“Vive le Beurre - 


What did the Louisiana “Queen of Dairyland” say to 
Long Live Butter!” 

Miss Barbara Perron, 21-year-old brunette from Opel. 

t estival 


ousas, La., crowned queen at the Louisiana Dairy 
and Fair, was welcomed to Chicago by Margaret Allen, 
18, Oak Park, Ill., who was chosen “Queen of Butter” by 
the American Butter Institute. 


The Southern queen was en route to Sauk Centre, 
Minn., “butter capital of the world,” to celebrate Main 
Street Butter Days, June 9 and 10. Queen Barbara came 
from New Orleans to Chicago on Illinois Central’s Panama 
She left for Minneapolis on the Milwaukee 
Road’s morning Hiawatha. 


Barbara was accompanied by Mr. and Mrs. Roy R. 
Theriot, Abbeville, 
the Louisiana Dairy Festival and Fair Association. 


La. Theriot is secretary-manager of 


cee 








cott provisions of the Taft-Hartley act 
and filed a charge in the Federal Dis 
trict Court, San Francisco, against the 
two unions, alleging that the latter 
were responsible for certain of thei: 
members refusing to handle the milk. 
It was shown that the creameries dealt 
in interstate commerce, and hence 
came under the Taft-Hartley Act. 


Outrageous Bad Faith 

In addition the Board filed a peti- 
tion for an injunction against the 
unions. However, the matter appeared 
settled when the unions signed an 
agreement with the Board, which de- 
clared leaders of the union group 
“would not direct or order” their mem 
bers to refuse to handle “hot” milk. 
The dairymen withdrew their com 
plaints, believing that the struggle was 
over. Another point which led them 
to believe that such was the case, was 
the agreement on the part of the 
unions for the discontinuation of the 
distribution and circulation of unfair 


lists. 


However, after this pact had been 
signed, union members made no at 
tempt to handle the milk. But, follow 
ing complaint of the dairymen, the 
NLRB ruled that the unions had com 
plied “in all respects” with the “hot” 
milk settlement agreement, since the 
union members had “as a matter of 
individual choice refused to handle 
the milk.” This was revealed in a 
letter of explanation to Senator W. F. 
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Knowland by George J. Bott, general 
counsel for the NLRB. 


In February, civil suits for damages 
were filed against the 18-member Ala- 
meda County Milk Dealers Associa- 
tion by the “hot” producers. Strong 
evidence that the Alameda Association 
was coerced into signing a stipulation 
in a collective bargaining agreement 
w-ith the AFL Milk Wagon Drivers, 
Local 302, was presented in docu- 
ments filed in the Stanislaus County 
Superior Court. In a letter to James 
A. Conaghan, secretary-manager of the 
Milk Dealers’ Albert 


Brundage, Local 302 representative, 


Associatoin, 


wrote: “In view of our determination 
to prosecute the current dispute, if 
we do-not have a favorable response 
from you by this time” (one day later) 
“we shall take 


Among the contemplated courses of 


immediate action. 
action are the following: 1. the placing 
of certain members of your association 
on the unfair list of all the local coun 
cils. 2. the placing of picket lines on 


such employers declared unfair.” 


The ultimatum was given in regard 
to a contract interpretation of a clause 
“that the employer shall and hereby 
agrees to not discharge or discriminate 
against any employee for upholding 
union principles...” The interpreta- 
tion the unions demanded was that 
in the event an individual employee 
in “upholding union principles” re- 
fuses to handle milk from producers 


placed on the unfair list of Alameda 


County Central Labor Council, “said 
refusal shall not constitute proper 
ground for discharge or discrimination 


against the employee. 


In the face of such aggressive action 
on the part of the union, Conaghan 
felt compelled to comply with the 
terms of the ultimatum. This may ex- 
plain why the distributors have taken 
no active part in the fight against the 
unions’ use of the secondary boycott. 


The dairymen have complained that 
last October the Milkers union sent 
them letters stating that it would not 
impose union conditions in family ope- 
rated dairies and in cases of legitimate 
partnerships. Yet there are dairymen 
in both categories listed among the 


“hot” producers. 


In California there is no valid anti- 
hot cargo law, and all efforts during 
the past session of the legislature to 
protect the industry against such tac 
tics has been unavailing. The dairy- 
men gave a warning early in the dis- 
pute that milk supplies to the San 
Francisco bay area might be shut off 
if the boycott was not lifted, They 
believe that the present dispute is a 
trial balloon, and if successful, the 
same practices will be used in other 
states, in a move to organize all milk 


ers throughout the country. 


In the meantime, these California 
dairymen now under fire, are united 
in their determination not to meet the 


union demands. The battle is on. 
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w WRIGHTDRAULIC onrve 


W ARANTEES 


“SHORTY” Model 4 to 5 cans per minute 


That’s why dairy men everywhere prefer the 
WRIGHT STRAIGHTAWAY CAN WASHER 





Wright Straightaway Can Washers are models of efficiency 
and simplicity. No speed reducers, no couplings, no clutch, no 
micro switches! No gears, no cams or levers! All these trouble- 
some, wearing parts have been ELIMINATED by the new 
WRIGHTDRAULIC DRIVE. In addition, all shafts and 
bearings have been kept at a minimum in the design of this new, 
safer, fully-automatic unit. This absence of wearing parts spells 
real maintenance savings for all. Even in country plants, where 
can washer maintenance is generally a big problem, you may 
look to your nearest farm equipment dealer as your source of 
supply for Wrightdraulic parts and service. Aside from the motor 
and can inverter bearings, entire washer is self-lubricating. In- 


vestigate this far better can washer . . . write for free folder! 


R. G. WRIGHT COMPANY, INC. 


September, 


1951 


you LOWER MAINTENANCE COSTS! 





R. G. WRIGHT COMPANY, INC. 
ROETZER ST. * BUFFALO 11, N.Y. 


PLEASE SEND ME: 


OC “SHORTY” BULLETIN 4 TO 5C.P.M. 
] MASTER SERIES BULLETIN 6 TO 16 C.P.M. 


NAME 





oo 


ADDRESS_ 








CITY 





Manujacturers of Quality Dairy Cquipment 
ROETZER STREET, BUFFALO Tl, NEW YORK 


. 
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SALES and SALESMEN 


A Page for Sales Managers 


Setting An Example For Salesmen 


HE “TOP MEN” in most milk 
Dao, from the president on, 
emphatically believe that the 
route should do selling. 


men more 


Undoubtedly, they are right. 


However, it is timely to discover 
what kind of example is being set by 
the “top man,” or the “top men.” Is 
it a case of “do as I do,” or “do as 
I say’? Can the “top man” do some 
selling? If so, how much? 

Where 
way. We 


there is a will, there is a 
find numerous “top men” 
in the dairy business setting a salu- 
tary example to their men, and doing 
a very fine job of personal selling, on 


the management level. 


A serious trouble with a lot of 
that they 
would rather do anything else in the 
world than to sell. An old acquaint- 


ance, the head of 


“top men,” however, is 


a prosperous milk 
business, remarked to me years ago: 


4 


“I know that I ought to get out and 
mix more with my customers. How- 
ever, | am not a natural mixer and it 
is a great effort for me to do any 
selling. 

“But, some mornings, I resolve to 


make the break 


office routine disposed of, and go out 


anyway. I get my 


the front door, headed for downtown 
to make good-will calls on wholesale 
customers. 

“Outside the door, I take a look 
at the front of the place and notice 
that the hedge needs trimming. That 
provides me with an alibi for not 
I duck back 


into the plant, take off my coat, get 


making those sales calls. 


the shears, and start trimming the 


hedge. 

“It was far more important to the 
progress of this business that I should 
make those sales that | 


calls, than 
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hedge. 


that Our plant 


handyman could have trimmed the 


should trim 
hedge within the next day or so. It 
wouldn't have cost anything extra, for 
that is one of the things he is paid 
to do. 


“For’ me to trim the hedge, how- 
ever, was expensive business. It was 
using executive time that could have 
been used to produce substantial ad- 
ditional income through obtaining ad- 
ditional business. 

“This hedge-trimming complex of 
mine was all part and parcel of the 
complex that afHicts the green sales- 
man when he walks around the block 
six times before he 


gets up courage 


to make his first call on the prospect.” 


It is to be noticed that my friend 


used the word “was.” He got over 
this timidity about making sales calls, 
and developed a routine of successful 
cultivation of wholesale accounts that 
vielded highly satisfactory returns on 


this investment of time. 


Practically all important accounts 
are flattered by having occasional per- 
sonal calls from the “top man.” This 
is not usually a solicitation call; cer- 


tainly not a high-pressure one. Its 





C. W. Esmond, the author of 
this feature on selling, is a well 
known authority on merchandis- 
ing problems, particularly as 
they apply to the dairy indus- 
try. Mr 


appear each 


Esmund’s column will 
month in the 
AMERICAN MILK REVIEW. 
He would he glad to 


from readers on sales proowms. 


receive 


Questions should be addressed 
to Mr. Esmond, G. P. Gundlach ° 
& Company, box 8, 
3, Ohio. 





Cincinnati 








value lies in its being a gesture ¢ 
good will; a compliment to the cuf 
tomer, in that his business is consid 


ered to be important. 

The “top man” has many claims 
He must allocate i 
that claim js 
Too often, the sales claims 


upon his time. 


judiciously so every 


satisfied. 


are overlooked or entirely forgotten 


When this happens, the business dog 
not make the progress it should. 
The “top man” should be a familiar 


when the 
salesmen are making up their reports 


figure in the sales-room 


and checking in. He should ever 
make a frequent appearance among 
these men when they are loading and 
leaving for their routes in the mom- 


ing. This is not to supplant the sales 


manager or the supervisor or the 
route foremen. It is, however, an im 
portant addition to the efforts of the 
make the whok 


sales executives, to 


organization preeminently  sales- 
minded; to emgender the kind of sales 
spirit that is constantly pushing ahead 
to higher accomplishment. 

True, the “top man” cannot ge 
around to call personally on any larg 
numbers of his retail customers. But 
he can visit them by proxy; he can 
send his emissary, in the way of a 
periodic, friendly, informative letter 
bearing his signature, and_ possibly 
even his picture. Such periodic, sys 
tematic visitation by mail keeps his 
customers conscious that their bus 
ness is appreciated; intensifies the 
loyalty, and prompts them to make 
missionary effort that adds new cus 
tomers to the family circle. 

Such exemplification of sales lead 
ership gives further inspiration to the 
men on the firing line; the potent kin 
of inspiration that is developed onl 


by the force of example. 
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WHEN YOU USE UNITED STEEL MILK CASES 
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wire cases with the galvan- 
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nited Steel Milk C 
there are no crevices in which bacteria and vermin can 
hide 


ases are more sanitary because 


no place for refuse to cling. United Cases 
are quickly, efficiently cleaned . . . they dry quicker 
| y y 7 oy 4 


never rot, because they can't hold moisture. 
There are other reasons for dairymens’ preference for 


United Cases: 


1. They’re lighter in weight, a lot less bulky. 
This makes United Steel Cases easier, faster 
to handle, cuts handling costs to a minimum. 

2 


They’re economical . . . in first cost, in re- 
placement cost. United Cases are stronger, 
last longer — you spend less than half as 
much for United Cases in a ten year period. 

You can prove these facts to yourself through use. For 

full information write Dept. AM. 


Names of letter writers on request. 


STEEL AND WIRE COMPANY 
BATTLE CREEK, MICHIGAN 


Manufacturers of Crates... Carriers... Icing Trays... Ice Cream Equipment 
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Operating and Maintenance Tips 


Material Shortages Place A Premium On Proper Care of Hard-To- 


Get Dairy Equipment—Systematic Inspection is Good First Step 


ATERIAL SHORTAGES with 
M resultant delays in deliveries 

on many items of dairy equip- 
ment means that it is essential to keep 
all existing equipment in the best op- 
erating condition. Proper care and 
operation of equipment is important 
at all times but it is especially im 
portant today. 


A good first step toward an im- 
proved maintenance program is for 
those in charge of equipment to re 
view and reconsider a list of precau 
tions which should be taken on equip 
ment in their plant. Many already 
follow a well planned system of equip- 
ment inspection to check better and 
safer methods of operation. A few 
important fundamental suggestions 
pertaining to the operation, safety, 
and service of some pieces of dairy 
equipment are given in the following 
paragraphs. 


It is not the intention here to at 
tempt to give instructions applying 
to all makes and types, since designs 
and recommended operating proce- 
dures vary. However, the points 
listed should be checked against the 
equipment in use and their operating 
instructions to be sure that the sug- 
gested precautions have been taken 
or that the design or operating proce 


dure will eliminate any difficulty. 
General 

It is important to have someone 
responsible tor the care and operation 
of each piece of equipment. 

A service manual or a set of in 
structions and a parts list should be 
in the possession and should be care 
fully studied by those responsible for 
the care and operation of the equip 
ment. An extra set should be in the 
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possession of the owner, manager or 


the person in charge of maintenance. 


Proper cleaning and lubrication are 
fundamental and should be followed 
in conjunction with all items. 


Pasteurizers—(Regular Batch Non 
Pressure Type) 

To avoid possible damage to the 
inner lining because of excessive 
jacket pressures: 

(a) Never plug the overflow or the 
vent pipe or reduce these in size. 
These should not become limed_ or 
clogged. 

(b) Maintain the cooling water in 
the jacket below the milk level be- 
fore draining the product. Do not 
carry the water level in the jacket 
higher than that of the milk or the 
product, sized 


especially on larger 


units. This applies to pasteurizers 


with spray cooling as well as full 


Hooded cooling. 


For most efficient heating and to 
avoid any burn on: 


(a) Start the agitation several min- 


utes before turning on the steam. 


(b) Open the steam valve only 


enough so that some steam ecapes 





‘IT’S HIS DAY OFFI” 


through the overflow or vent pipe. 
More steam means steam loss, and 
less steam may indicate that heating 
is not as fast as possible. This ap. 
plies to Vapor-Film or direct steam 
heated units. 


When pasteurizing cream, the heat 
ing at the beginning should be at a 


slower rate than that used for milk 


(c) On Vapor-Film or direct steam 
heated pasteurizers, water should not 
be kept in the jacket while heating. 


Wilk Can Washers 


Be sure that the safety clutch or 
safety device will slip or disengage 
to stop the washer in case of a jam. 


Clean the washer thoroughly after 
each day’s use. 


Oil and lubricate regularly in ace- 


cordance with the instructions. 


Use quality cleaning chemicals in 
accordance with the washer and 


chemical instructions. 


Check regularly at each stage the 
treatment to the inside and _ outside 
of the can and cover to be sure of 
proper operation. 

Maintain steam and water pressures 


at the washer as required. 


Have someone designated who is 
responsible for the operation and the 


care of the can washer. 
Conveyors 


Lubricate roller or gravity type con- 


veyor bearings regularly or as Te 
quired SO as to keep moisture and 


dirt out of the bearings. 


Refrigerated Wall Storage Tanks 
Do not wash the inside of the tank 


unless the refrigerant liquid line 1s 
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shut off and the refrigerant is out of 
the tank wall. Keep the suction line 
valve open and the refrigeration com- 
pressor running while washing the 
inside of the tank. 


Be sure that the relief valves are 
connected in accordance with the in- 
struction diagram furnished with the 
tank and in compliance with the local 
or State Refrigeration Code. 


Storage Tanks (Closed Type) 


Never close the vent openings in 
the tank. This can collapse the tank 
when drawing out the product o1 
create too much pressure when fill 
ing. Proper venting or pressure and 
vacuum relief should be carefully con- 
sidered when changing the method of 
filling or emptying the tank. 


Truck Tanks 


Trailer or 
Open the dust cover and also open 
the manhole at least partially while 
draining the tank. Vents are provided 
Be sure that 
vents do not “freeze up” in winter 


as a Safety precaution. 


after washing. 
Cheese Vats 


To avoid possible bulging of the 
inner lining because of pressure in 
the jacket: 


(a) Keep the outer body condensate 


drain connection open on regular 


steam heated cheese vats. Never re 


duce this in size. 


This applies especially to vats with 
all metal outer bodies since the drain 
connection is the only opening from 
which pressure can be relieved. The 
top edge of the lining, where it joins 
the outer body, is tightly sealed. Some 
vats also have the inner lining welded 
to the outside making a completely) 
sealed unit. 


(b) On water heated vats never 


plug the overflow. 

(c) The water level in the jacket of 
water heated vats must not be carried 
higher than the milk level. 


A pressure of % lb. per sq. in. in 
the jacket would create a total pres- 
sure of about 3200 lbs. on the bottom 
of an inner lining measuring approx- 
imately 54”x20’. Approximately this 
pressure would be created with a 
water level 7” above the bottom of 
the vat. Unless the vats were filled 
to equal this level to equalize the 
pressure, considerable bulging will re- 


sult. The rectangular shape and the 
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The variety and complex 
nature of dairy equip- 
ment, plus the hard us- 
age to which it is sub- 
jected, make a careful 
maintenance program im- 
perative. With today’s 
material shortages the 
necessity for carefu! 
maintenance is intensi- 


fied 


























relatively flat bottom of cheese vats 
and the fact that they are becoming 
increasingly larger makes these pre 
cautions most essential. 

(d) On Spray Type cheese vats, es 
jacket 
should be drained so that the water 


pecially on long vats, the 


level is below the lining before com- 
pletely emptying the vat. A water 


level, even if only several inches 
above the bottom of the vat lining 
at the deeper end, may raise the vat 
bottom somewhat. When heating, the 
water usually should be carried higher 
so as to make contact with the entire 
vat bottom for proper heating. This 


is dependent upon the type of vat. 
Cheese Presses 

On hydraulic pressure cheese 
presses it is well to install one master 
reducing valve in the water or air 
line ahead of all presses in the plant 
set for the maximum pressure which 
will be used while pressing. This is 
a good safety precaution should the 
reducing valves at the press stick 
after prolonged use. 


Grounding Electric Motors 
Be sure that all motors on equip- 
ment are properly grounded and are 
connected by a licensed electrician. 
Portable motors should have an 
extra wire in the cord for grounding 






























































and the receptacles should be prop 
erly grounded through the conduit. 


Electrical Equipment. 
Avoid splashing water onto motors 


Electrical 
equipment should be properly pro 


and switches or starters. 
tected against water splash or 


drippage. 


Care of Stainless Steel 


To get the best stainless qualities 
out of stainless steel processing equip- 
ment as used in the dairy industry, 
and to retain the smooth, easily 
cleaned and bright surfaces indef- 
nitely, certain precautions are neces 
sary. Be sure to follow the instructions 
as sent with the equipment. Some 


of these are generally as follows: 


(a) Use care in cleaning, following 
the directions as given with the clean- 
ing compounds or chemicals as they 
apply to stainless steel. Such clean 
ing solutions or sterilizers should not 
remain on the equipment for amy 
length of time. 


(b) Keep steel and iron and other 
non-stainless metal out of contact with 
stainless steel. This includes: sted 
wool cleaning sponges. Wrenches and 
various fittings should not be laid upon 
stainless milk processing equipment. 


Please turn to Page 90) 
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“America’s newest and most modern ice 
cream plant,” the new Luick Ice Cream Com- 
pany’s plant at Milwaukee has been called. 
Luicks chose Girton Processors and Sanitary 
Cleaning Equipment to help maintain the high 


standards this company so zealously guards. 


Do you have a processing or cleaning prob- 


lem? Let Girton engineers help solve it. 
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Parity Prices Continue Downward 


ARITY-PRICE ratios, announced 


by the Department of Agriculture 


averaged lower for the 
On an all 


Was 


July 27, 
fifth consecutive month. 
inclusive basis, the parity ratio 


off 


mid-June figures. Most important de- 


3 points in mid-July as against 


creases were registered by cotton, 


meat animals, oil-bearing crops and 


several fruits. Milk and eggs, how 
ever, showed slight increases, as did 
most vegetables and such fruits as 


grapefruit and apples. 


Downturns in farm wages after sea 
sonal adjustment affected the parity 
ratio, and other factors including 
prices paid by farmers for interest and 


The 


total effect of these “prices paid” was 


taxes also causes slight drops. 


too negligible, however, to materially 


affect the index. 


The following tables show overall 
changes in the parity ratio, and specific 
changes for the dairy and poultry in- 


dustries: 


The effective parity prices for cer 
tain farm products of interest to the 
milk and poultry industries, and the 


Base Period 


average prices received as a percent 
age of the eftective parity price on 
July 15, 1951, as reported in the July 
27 summary is shown in the following 
table: 

Only commodities listed as selling 


above parity based on average prices 


received were cotton (116%), wool 
(153%), beef cattle (146%), Jambs 
(139%) and veal calves (147%). Low- 


est product on the commodity list was 
oranges, listed at 25% of parity. 
(We 


from the parity release for July 27, 


are attaching several sheets 


since they give state-by-state break- 
downs which may be of interest. They 
also include figures for feed costs paid 
See attachments.) 


by dairy farmers. 


Dairy Products Still Exempted 


the 
Manufacturer's General Pricing Order, 


99 


Ceiling Price Regulation 22, 


was revised July 27; but dairy prod 
ucts are still generally exempt from 
its provisions. Appendix A, which 
lists commodities to which the regu 
lation does not apply, includes the 


following statement: 


the 


pose of this regulation, dairy products 


“(5) Dairy Products—tor pur- 


—Average price as— 


Commodity Price ——FEffective Parity Price-—— Percent of parity 
7-15-50 6-15-51 7-15-51 7-50 6-51 7-51 
Butterfat in cream 27.2c 70.9c 77 .0c 76.7¢ 90 99 96 
Milk, wholesale, cwt $1.70 $4.43 $4.81 $4.79 87 98 96 
Chickens, live, Ib 11.le 29.2¢ 31.4c 31.3c 80 87 86 
Eggs, per doz 21.5c 51.1¢ 53.0c 52.8c 69 94 91 
SUMMARY TABLE 
Record High 
Index July 15,1950 June 15,1951 July 15, 1951 Index and Date 
Prices Received 263 301 294 313 2-51 
Parity Index 256 282 282 283 5-51 
Parity Ratio 103 107 104 122 10-46 
1909-1914 
Commodity 7-50 6-51 7-51 Average 
Price Received 
Butter, per Ib 56.2c 60.3c 60.2c 25.5¢ 
Butterfat, in cream, per Ib 59.4c 69.8c 68.8c 26.3c 
Milk, wholesale, per cwt $3.58 $4.19 $4.30 $1.60 
Milk, retail, per qt 18.2¢ 19.5¢ 19.8c 6.8c 
Chickens, live, per Ib 23.4c 27 .3c 27.0c 11.4c 
Turkeys, live, per Ib 30.5¢ 35.8c 35.3c 14.4c 
Eggs, per doz. 34.3c 44.7¢ 46.6¢ 21.5c 
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shall include milk and but crfat 
products manufactured or process 
in a dairy plant from eit milk 
butterfat when the milk solids cong 
of the products is greater than } 
solids content of any other ingredi 
except sugar; and. shall ’ inch 
water ices (a product composed 
water, sugar, favoring a stabiliz 
prepared in bulk, package form 9; 
the form of a stick conf mn. 
Also included in the list of py 
ucts exempt from CPR-22 are » 
meats, lard, dressed and ready to « 
poultry including turkeys; all canny 
frozen or dried seasonal | its, ber 
and juices; baby toods inimal fi 
ingredients; mixed feeds, soyly 
meal and cottonseed cake, meal 4 
hulls; bakery products; sugar pro 
ucts; soft drinks, wines and distil} 


beverages; and frozen, dried o) liq 


oF 
ees 


While 


Ss. 


the amended CPI 


not cover the manufacturer of dairy 


poultry products, many secti 


Regulation do apply to su 


facturers; and a knowledge of its pI 


visions may be helpful. For 
“C” lists 


modities and the following 


Appendix a grouy 


“With respect to the following ag 


cultural commodities and 


processed from them, a current dat 
may be used in calculating the chang 
in net cost to you, subject to the li 


21.” List 


itations imposed in Section 


in this section are “butterfat, 


eggs, milk (wholesale), and 
This effect that 


use the present cost data i 


in means 


any ceiling instead 


called 


prices 
the 


for in general 


January 25, 1951. The regulation als 


supplies a list of codes whic 


used by manufacturers in coding Iter 


1 when they fill out Public Form 
required by many OPS regulations 
Pertinent codes of interest to the dai 
and poultry industry are: 
27-2015—Poultry and small gan 
dressing and _ packing 
32-2-21—Creamery butter 
32-2022—Natural cheese 
32-2032—Condensed and evap 
ated milk 
32-2024—Ice cream and ices 


for animals and 


(Please turn to Page 


American 


n figuring 


Special dairy products 


Special pre pared fee 


Milk Review 


22 


ons of t 


ch mal 


examp 
» of ¢ 


comme! 


product 


chicker 
turkeys 


vou 


of thos 
treez 


h will | 


fowls 


74 











Septe 


rfat a 
TOC Sy 

milk 
S Conte 
than { 
ngredic 
) incly 
IDosed 
stabiliz 
rM of 


nh. 


t of pI 
are m 
cy to ¢ 
ll canng 
lits, ber, 
nimal fe 
S. sob 
meal ay 
ugar pro 
nc distill 
d OT liq 


PR-22 d 
of dairy 
‘tions of t 
such mar 
e of its pl 
‘or exampl 
up of cor 
g comme! 
lowing agr 
d product 
‘urrent dat 
y the chang 
t to the ir 
1 21.” List 
at, chickens 
nd turkeys 
it you m 
in figuring 
id of thos 
il treez 
gulation als 
hich will | 
coding Iter 
lic Form 
regulati ms 
to the dair 


small gan 
| packing 
ter 
w] 


init evap 


id es 
products 


ared feed 


ind fowls 


we 74) 


Milk Revie 

















a 





HE MARINE MIDLAND 


TRUST COMPANY 
OF NEW YORK 


CHAMBERS STREET OFFICE 


Chambers at West Broadway 


JAMES M. KELLY 


Assistant Vice-President 





WHEN SHIPPING DAIRY PRODUCTS TO NEW YORK 
YOU WILL FIND THE COLLECTION OF DRAFTS 
GREATLY FACILITATED IF THEY ARE DRAWN 
THROUGH OUR BANK. WE ARE LOCATED IN THE 
HEART OF NEW YORK’S WHOLESALE FOOD MARKETS 
AND ARE PREPARED TO OFFER FAST AND EFFICIENT 
SERVICE TO ALL SHIPPERS OF PERISHABLE FOODS. 


We Cordially Invite Your Patronage 


MEMBER 


NEW YORK CLEARING HOUSE ASSOCIATION 
FEDERAL DEPOSIT INSURANCE CORPORATION 


MARINE MIDLAND GROUP OF BANKS 
FEDERAL RESERVE SYSTEM 




















XUM 


September, 195] 


43 











this article, first presented at 
Washington Institute 
the basic 





C. B. Shogren, veteran sales manager of Klenzade 
Inc., has been preaching the gospel of hetter cleaning for a good 
many years. At innumerable conventions, training schools, and 
other gatherings he has discussed this fundamental problem. In 


for Dairying. Mr. 
concepts concerning modern detergents. 


Products 


Annual State College of} 
Shogre n gets down to 








C. B. SHOGREN 


Modern Detergents as an Aid to 
Improved Sanitation Procedures 


HE TERM detergency denotes 
cleansing ability. Detergency is 
usually considered to be an un- 

usually enhanced cleaning effect of 
a liquid by the presence of a special 
agent, the detergent. The study of 
the nature and composition of de- 
tergents is highly specialized and com- 
plex and involves a consideration of 
inter facial energies, electrical charge 
adhesion, pH, surface tension and 
other physico chemical effects. From 
a scientific view it would be of impor- 
tance to know the effect of each factor 
affecting the detergent process. It is 
quite apparent that a detergent can- 
not be classified with regard to quality 
unless the entire system is specified. 
The composition of the detergent so- 
lution, the nature of the water supply, 
the type of surface being cleaned, the 
type and quantity of soil and the tem 
peratures and mode of applying the 
detergent solution must all be speci- 
fied in order to evaluate a cleaning 
formulation. 


t 


The most successful methods of! 


evaluation of detergent incorporated 
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By C. B. SHOGREN 


Klenzade Products Inc., Beloit, Wis. 


both laboratory and field research 
methods. A detergent must be able to 
function well within the many vari- 
ables encountered in practical usage. 
A well balanced development program 
embodied a consideration of field 
usage problems. 


There are several methods used to- 
day by detergent laboratories for the 
evaluation of formulation 


which control many of the variables 


cleaning 


encountered in cleaning chemistry. 


The Laundrometer is an instrument 
widely used for detergency measure 
ment. It is well designed to control 
the mechanical and physical factors 
affecting the cleaning process. A de- 
tergent comparator has been develop- 
ed by the research committeé of the 
American Association of Textile chem- 
ists which is in use by many labora- 
tories. 


It is also interesting to note that 
one of the most important detergent 
development industrys in the world, 
the I. 
test carried out in beakers with stir- 


G. Forben Co. used a simple 


ring by hand. Much of the original 
development work in wetting agents 


was brought out by this concern 


Most of these methods incorporate 
the use of special soils and a measure: 
ment of total soil removal from dif- 
ferent types of surfaces. Practical re- 
search is a vital supplement to labor 
atory work and the actual evaluatior 
of the detergent in the job for which 
it was intended is the final criterion of 
the value of a formula. 


\ consideration of the basic con- 
cepts in cleaning chemistry and the 
factors which must be controlled in a 
cleaning process must be understood 
by the consumer. 


Such factors as pH control, mea 
surement of concentration, alkalinity 
icidity, buffering values are impor 
tant in understanding and controlling 
the chemical and physical reactions in 
a cleaning process. 

One of the important 
of a detergent solution is the degree 
of alkalinity or acidity. This factor 1s 
measured by the pH scale represented 


properties 
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The difference in the action of trisodium phosphate and poly- 

phosphate are shown in this photograph. The trisodium phosphate 

shows a very heavy precipitate whereas the polyphosphate shows 
a very clear solution in hard water. 


by a series of numbers from 0 to 14. 
The pH of a solution is technically 
described as the logarithm of the re- 
ciprocal of the hydrogen ion concen- 
tration and is essentially a measure of 
the effective acidity or alkalinity of a 
solution. pH 7 is considered the neutral 
point where neither alkalinity or acid- 
ity are present in excess. As the hy- 
drogen ion predominates more and 
more in the solution, the pH is lowered 
progressively toward pH 1. As the 
hydrox ion becomes more concentrat- 
ed, the pH is increased toward 14, 
thus the pH scale from 1-14 gives a 
measure of the nature of a detergent 
solution with regard to acidity or alka- 
linity. The measurement of this factor 
enables an excellent control of certain 
cleaning processes. 


Measurement of Concentration 


The measurement of concentration 
of detergents is perhaps the most im- 
portant single control. Since the mea- 
surement of detergent concentrations 
involves the use of small percentages, 
the usual expression of detergent con- 
centration is expressed as parts pet 
million. Parts per million is a unit of 
measure to facilitate the expression of 
small percentages. Essentially the unit 
is percentage based on 1,000,000 in- 
stead of the normally used 109 so that 
a 1% concentration can be expressed 
as 200 ppm. 


Alkalinity and acidity is measured 
by pH with regard to effectiveness 
but many times alkalinity is expressed 
in a manner to measure total amount 
such as the usage of caustic in bottle 
washing operations. This particularly 
is true of high pH solutions. Usually 
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alkalinity is expressed in two ways 
The active alkalinity or phenalphthal- 
ein alkalinity is defined as that portion 
of alkalinity which is titrable to phen- 


alphthalein or that alkali which is 
capable of saponification. The ad- 
ditional alkalinity titrated to the 


methyl orange end point. It is not 
available for saponification. The fol- 
lowing charts list the active and in 
active alkalinities of several common 


alkalis. 


Another basic factor of importance 
in detergent chemistry is the buffering 
value of a compound. Buffering is 
the ability of a detergent to maintain 
a desired pH. A well buffered com- 
pound will change little in pH values 
with relatively large changes in total 
alkalinity or acidity. 


Surface tension characteristics of 
cleaning solutions are of importance 
and reflect directly upon the rinsing, 
penetrating, and other properties of 
importance. 

While the above properties are of 
importance and represent measurable 
properties, a detergent compound re- 


acts with soil in the cleaning process 


through many properties which de 
pend in many cases directly upon 
the above basic characteristics. The 


several chemical and physical prop- 
erties that detergent performs are de 


fined as follows: 


EMULSIFICATION 


Definition: “Emulsification is the 
mechanical action of breaking up fats 
and oils into very small particles which 
are uniformly mixed with the wate 


used.” 


oil-Water Emulsion 


This photograph shows a mixture of oi! and water in the first 
giass and an oil and water emulsion instituted by the addition 
of a non-ionic wetting agent to the oil-water mixture. This illus- 
trates the emulsificatiocn qualities of certain wetting agents. 


In a stable emulsion the oil par- 
ticles are held apart and kept suspend- 
ed uniformly for long periods of time. 


This action is mechanical just as in 


homogenization. Emulsifving agents 
make this mechanical action easy. 
Often merely gentle agitation will 


emulsify fats in the presence of a 


good emulsification agent. 
SAPONIFICATION 
Detinition: 


chemical 


“Saponification is the 
reaction alkali 
vegetable fat re- 


between an 
and an animal or 


sulting in a soap. 


This is the same basic process which 
centuries in 
leached to 
produce alkali, with fats to produce 


has been known for 


which woodashes were 
soap. The advantage of this action in 
cleaning is due to the solubilizing of 
fats by the formation of soap. This 
soluble soil is easy to remove. Thus 


cleaning is greatly aided. 
WETTING 

Definition: “Wetting is the action of 
water in contacting all surfaces of soil 
or equipment.” 

This 


tension reduction. Wetting lowers the 


action is aided by surface 
surface tension of water by breaking 
the lines of force, thus greatly increas- 
ing the ability of water to contact all 


surfaces. 
PENETRATION 

Definition: is the ac- 
tion of a liquid entering into porous 


“Penetration 


materials through cracks, pinholes o1 
small channels.” 


This action could be considered a 


part of wetting. In order to have a 
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The proper wetting agent is important in achieving good rinsing. 
The glass on the left rinsed very well while the glass on the right 
rinsed very poorly leaving droplets of water over the entire glass. 


good wetting action it is necessary to 


have good penetration. 


DEFLOCCULATION OR 
DISPERSION 
Definition: “Deflocculation on 


persion is the action of breaking up 


dis- 


aggregates or flocs into individual par- 
ticles.” 

These many small particles then are 
more easily suspended and flushed oft 


equipment. 


SUSPENSION 

Definition: “Suspension is the action 
which holds up insoluble particles in 
a solution.” 

This action prevents the settling of 
solids which might form deposits. It 
also makes it easy to flush the insolu- 


ble particles from the equipment. 


PEPTIZING 
Definition: “Peptizing is the physi 


cal formation of colloidal 


solutions 
from soils which may be only partially 


soluble.” 


This similar to 
dispersion, but is particularly applica- 
ble to materials such as protein soils. 
Thus 
the peptizing action is of great im 
portance. 


action is in part 


These are partially insoluble. 


RINSING 


Definition: “Rinsing is the condi- 
tion of a solution o1 suspension which 
enables it to be flushed from a surface 


easily and completely.” 


This action is accomplished by re 
ducing the surface tension of the wa 
ter used. It is aided by having a 
minimum of well-suspended insoluble 


material. 


46 


Poor Rinsing 


— 





WATER SOFTENING 


Definition: “Water softening is the 
removal or inactivation of the hard- 


ness of water.” 


Orthophosphates, such as trisodium 
phosphate, and alkalies soften water 
by precipitating the hardness. This 
action of sequestering is a very im- 
portant function of a cleaner, because 
the water is softened without objec- 
tionable precipitation. Other methods 
of water softening are discussed in the 
chapter “Nature of Water.” 


DISSOLVING 


Definition: “Dissolving is a chemi 
cal reaction which produces water sol 
uble products from water insoluble 
soil.” 

This is a very important action. 
Some soils such as alkaline deposits 
(lime) cling tenaciously to surfaces, 
making their physical removal diffi- 
cult. The application of acids to such 
soil provides a chemical means of re- 
moving these deposits with ease by 


converting them to a soluble form. 


In addition to the actions described 
above, the cleaner itself must be eas 
ily soluble in the concentrations need 
ed for cleaning. Also cleaners must 
have no appreciable corrosive effect 
on the surfaces being cleaned. 

Thus it is seen that there are many 


important functions of cleaners. A 
good balanced cleaner will contain in 
gredients which will perform all func 
tions well according to the nature of 
the soil present. Unfortunately no 
single cleaner ingredient will perform 


ill of these functions properly. It is 


Glass on the left has a layer of carbon black on the surface of 
the water. Glass on the right shows the effect that one drop of 
wetting agent will have on this oily, carbon black type of soil, 


therefore necessary to combine th 
available materials in such a way that 
all of the functions receive due cop. 


sideration. 


Must Understand Water 


A thorough understanding of thes 
properties is of basic importance ir 
understanding the function of an 
cleaner. It is impossible to weigh or 
evaluate one of these properties as 
against another, or to judge them in 
order of importance. All are of pri 
mary importance and one or another 
may become of greater or less impor- 
tance according to the individual prob- 
Each of these 


characteristics, however, is or should 


lems of soil removal. 


be employed in each and every clean- 
ing problem regardless of its type. 


The importance of water in indus 
trial processing is evidenced by the 
necessity of locating plants where a 
plentiful supply of water is available 


As many plants are located within 
the corporate limits of a city or town, 
we can assume that the best available 
supply for these plants is generally 
that furnished by the municipal water 
department. The water provided bya 
municipality will usually meet public 
health requirements although it ma) 
be quite unsuitable for processing 
cleaning, cooling, or boiler use. For 
food plants located beyond city limits 
a private well supply is most likely the 
best source of water. In such cases 
several waters may be available at 
different depths. in drilling a well 
the best should be selected 


rather than that from the first level 


water 
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Gaulin’s Famous 
Two-Stage Valve 
Assembly. Depend- 
able, simple adjustment. 
More complete homo- 
genization and viscosity 


control. 


Precision-Ground Valves and 
Valve Seats. Accurate seating and 
long wear assure low cost homogeni- 


zation year in, year out. 


Motor Alignment. Accurate and 
permanent. Longer life for bearings 


and belts. 


Simple Adjustment of the V-Belt. 
Just turn two jackscrews. That’s all 


you have to do. 


Easy To Get At. All parts are 
quickly accessible for faster inspec- 


tion, cleaning and maintenance. 


Forced Lubrication. Oil is pumped under pressure 


to all bearing surfaces assuring adequate, safe lubrication. 


Modern Functional Lines and a durable finish. 
You'll be proud to own a Gaulin. 


BUT don’t take our word for it. Judge for yourself — 
have your local Gaulin Jobber show you the point by 


point superiority of a Gaulin Homogenizer. 


Or write today for literature. 





Manufacturing Company, Inc. y - 
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This photograph is an illustration of the Draves Speed test for 

the wetting ability of detergent solutions. The graduate on the 

left, which should be labeled, “skein not wetted’, shows the skein 

floating due to the entrapped air in the cotton threads whereas 

the skein at the right has been wetted and the three gram hook 
has pulled the skein to the bottom. 


reached. Unlike the municipal supply, 
the private well supply is not neces- 
sarily free from bacterial contamina- 
tion and probably should be treated 
to make it suitable for plant use. For 
these plants which can neither obtain 
city water nor a plentiful supply of 
ground water, it is usually necessary 
to use water from some surface supply 
such as a reservoir, pond, lake, or 
river. These sources of supply are 
least desirable because of suspended 
matter, bacterial contamination, taste, 
and odor. 


Since all matter is slightly soluble 
in water, any water supply contains 
foreign material. 


at least traces of 


Rain or snow falling through the air 
collects gases and other foreign ma- 
terials. This water, upon reaching the 
ground, either filters through the earth 
or runs off into lakes or streams. When 
filtering through the earth, the water 
becomes saturated with carbon diox- 
ide from rotting vegetable matter and 
dissolves mineral formations. In this 
manner calcium bicarbonate is formed 
in limestone regions. The water which 
runs off into lakes or streams picks up 
water-soluble matter from the top soil 
along with mud, silt, and bacterial 
pollution. By proper treatment, either 
surface or well waters can be restored 


to a safe and usable condition. 


Usually it is advisable to analyze 
the water supply before attempting 
to select a proper cleaning program 
with the proper detergents. Perhaps 
some information concerning the in- 
terpretation of the 


water analysis 
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would be of some help to you. The 
pH, of course, denotes the acidity or 
alkalinity of the water supply. Most 
waters are slightly alkaline, but oc- 
casionally water has a pH on the acid 
side. These are usually mine waters 
or industrial efHuent which may have 


high iron and manganese contents. 


Most waters contain carbon dioxide 
in varying amounts and, although this 
would tend to produce waters that 
are acidic in nature, usually there is 
only enough to prevent the precipita- 
tion of lime. The amount of carbon 


dioxide present determines whether 
or not the hardness will be precipi- 


tated out on equipment. 


Hardness—Temporary Or 
Permanent 


Waters tend to lose carbon dioxide 
and, after freshly drawn samples are 
allowed to stand, they will become 
cloudy as the carbon dioxide reaches 
too low a concentration to hold the 
hardness in a soluble state. This same 
reaction contributes to the film-form- 
ing characteristics of water used in 
The 


hardness, 


cleaning and rinsing operations. 
bicarbonate, or temporary 
will precipitate out of waters when 
heat is applied to drive off carbon di 
oxide. This will occur when ordinary 
rinsing, The 
permanent hardness includes the sul 


procedures are used. 
phate and chloride salts and does not 
deposit as readily as the temporary 
hardness constituents. The permanent 
hardness is not precipitated by heat 
alone, but requires the presence of 
alkaline materials. 


Water alone has no penetrating quality. These two beakers coy. 
ered with a water-proof cloth demonstrate this fact. With no wet. 
ting agent added the water stays on top of the cloth shown 
by the beaker at left. With a wetting agent added the water 
pours through the cloth as shown by becker at right. This demon 
strates the penetrating qualities of wetting agents. 


In a water analysis, the total hard 
ness is reported. This includes bot 


the temporary and the _permaner 
In general, this is the mos 


useful tool to determine what dete; 


hardness. 


gent can be used in any particula 
water supply. 

The alkalinity of the water samples 
is determined and expressed as car 
bonate, hydroxide and bicarbonate al 
kalinity. Waters containing hydroxid 
alkalinity are rare and the pH of th 
supply is usually high, around 9 o 
above. Waters with carbonate alkalir 
ities are common and have a pH of 
8.0 or over. Waters of the above type 
are quite alkaline and, in acid was 
ing procedures, more compound is 
usually needed to obtain a desir 
cleaning pH than in other waters. 

Most of the water supplies in the 
middle west fall into a class having 
bicarbonate 


alkalinities with an cc 


casional small amount of carbonat 
alkalinity. Many times, the bicarbor 
ate alkalinity can be considered as 
measure of the temporary hardness 

The content 


aid in selecting cleaners or recom 


iron is an important 
mending specific treatments, since 

little as .3 ppm will produce visibl 
stains on white fixtures or cloth. Ina 
freshly drawn sample of water, the 
iron is usually not apparent but the 
water will become cloudy on standing 
due to the loss of carbon dioxide, an¢ 
further standing allows sufficient ab 
sorption of oxygen for the iron 0 
form an iron oxide which precipitate 
out with the common red rust color 








Usual recommendations of deterget! 
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“In my work I have an oppor- 
tunity to see a great many trade 
and business publications as they 
come across my desk. American 
Milk Review is one of the few 


I enjoy taking home and reading. 


“The editorial depth of AMER- 
ICAN MILK REVIEW has 
earned the respect of the indus- 
try. It is one of our preferred 
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concentrations will supply sutticient 
polyphosphate to sequester the normal 
iron content of water supplies, in the 
range of 0.5 to 1.5 PPM. Waters that 
are higher in iron may require the ap- 
plication of high polyphosphate de- 
tergents, even though the water is of 
Also, threshold 


treatments or filtration may be needed 


low total hardness. 


to correct certain iron conditions. 


The chloride content is not of im- 
amounts, but if it 
approaches the range of 100 PPM, it 
will interfere with the cleaning opera- 


portance in low 


tion in that the hardness condition is 
aggravated beyond that indicated by 


the total hardness content. 


The rinsing operations of a water 
high in chlorides and sulphates are 
usually difficult and water spotting is 
pronounced. If the rinse water is 
treated with a low organic acid, a bet- 
ter rinse job is obtained. 


High silica contents are rare but 
they may cause difficulty in acid clean- 
ing operations because the silicates 
are insoluble in acid solutions and will 
precipitate out. They may be re- 


moved with strong caustic compounds. 


All of these various points must be 
considered in recommending deter 
gents and cleaning methods and many 
present cleaning problems can be 
solved simply by the use of the in 


formation in the water analysis report. 


Many Chemicals Used 

The chemicals used in the detergent 
industry are many and varied. It is 
interesting to note that in the long 
history of scientific knowledge ot 
cleaning, more progress has been ac- 
complished in the past decade than in 
former centuries. The identity of the 
first soap maker is lost in time but 
Plinius reported in 70 A. D., that soap 
was prepared by coiling fat with wood 
ashes and lime. The first improve- 
ments in soap manufacture were made 
in 1741 by Geoftray, but his work was 
lost until 1811 when Chevreul, who is 
called the father of oil and fat chemis- 
try made his famous analysis of soap. 
He brought out that soap was a sod- 
ium or potassium salt of fatty acid, 
as obtained by saponification of fats 


and oils. 


The well known property of soap 
to form insoluble salts with caleium 
and magnesium hardness in wate 
prompted the developments of syn 
thetic detergents so arranged mole 
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cularly to overcome these deficiencies. 
The first synthetic was a soap of sul- 
fated castor oil developed about 1860. 
Since that time, and particularly in 


recent years the advancement in clean 
ing technology. has been so rapid as 
to develop hundreds of surface active 


agents available for detergent uses. 


Basic Alkalies 


An enormous amount of study has 
been applied to the function of build- 
ers in detergent solutions. For many 
years the only builders used were the 
basic alkalies consisting of: 

Caustic Soda 

sf 

Na: Cos Soda Ash 
Sodium Metasilicate 


Caustic soda was noted for its ex- 
cellent saponifying ability but its poor 
rinsing, buffering, water softening and 
its corrosiveness limited its applica- 
tions. Soda ash was found to have 
some cleaning values but lacked many 
desirable qualities. The addition ot 
sodium metasilicate increased buffer- 
ing action as well as lowering the con 
rosiveness of alkaline solutions. De 
tergency in general was improved. 
Trisodium phosphate added good de 
tergent characteristics but T S P soft- 
ened water by precipitation and re 
sultant phosphate film formation was 
objectionable. There are other phos 
phate products used in detergents in 


cluding 


Monosodium phosphate 
Disodium phosphate 
which differ from T S P only in that 
they are less alkaline due to the pres- 
ence of the hydrogen ion (H-++-) which 
in these compounds replaces one o1 


two sodium ions. 


The polyphosphates are a large and 


very important group of phosphates. 





lew Garp a aa 


“Don’t be silly! How could it be sour?” 





They are manufactured by heatig, 


basic phosphates to remove defini 
amounts of water so that the ph 
phate joins together by meats of oy 
gen to form polyphosphate The 
are two classes of polyphosphates, ¢ 
crystalline polyphosphates and 

glassy polyphosphates. The polyph 


phates have the great advantag 


sequestering hardness, thus produci 
clear detergent solutions as well 
adding other detergent properties 


importance. These compounds 

used in threshold treatments whj 
inhibits the precipitation of hardnes 
constituents. The concentration of thi 
treatment is limited to 20 ppm dy 
to the fact that calcium polyphosphat 
is precipitated at higher concentration 
of polyphosphate at a range of ¥ 
5000 ppm. Above this range, the vy 
of polyphosphate in detergent formuk 
is of prime interest as prec iptates are 


redissolved by sequestration action, 


The various polyphosphates yan 
in their sequestering value and the 
graph below illustrates the relative 
efficiencies: 

Tetrasodium pyrophosphate 
Sodium tripolyphosphate 


Sodium polyphosphate 


One of the qualities of the poly. 
phosphates which must be considered 
in formulation is the reversion of these 
compounds to the basic phosphates 
with the resultant loss of their excel- 
lent properties. The stability of these 
compounds is decreased by high tem- 
peratures, high concentrations, and 
lower pH. The relative stability of 


various types of polyphosphates is 


shown in the graph below. 

The various polyphosphates and 
basic phosphates exhibit different wa 
ter softening characteristics and their 
relative ability is shown on the graph 


below. 


Wetting Agents 
The advent of wetting agents a 
the surface activity characteristics 
which result in the use of these con 
pounds, provide the means of add 


Wetting 


available in three forms 


improvement. agents 
Anionic 
Nonioni¢ 


Cationic 


Hy 


Usually wetting agents have 
major groupings, a water loving grou 
and an oil loving type. In the anion! 
type the oil loving group is negativel 


1 
} 


charged, and in the Cationic group th 
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If your present coil pan is in good conditio 
economy to increase your capacity and 
effect efficiency by simply adding a Buflovak 
Whether you convert or install an entirely n 
Evaporator, you can be sure of complete 
Your assurance is in Buflovak’s broad exper 
these com in more than 400 successful, profitable 


MILK PREHEATERS 


(nem 9) BUFLOVAK EQUIPMENT DIVISION 


a. Speeds production, cuts costs. Quickly 
ave ™ closed for operation, easily opened for OF BLAW-KNOX COMPANY 


oving grou thorough cleaning. No parts to dis- 
. assemble. t lace. Thor- ° 
the anionic mble. No gaskets to replace r [407 btibadee Aeneue 


oughly sanitary. 
Buffalo 11, N. Y. 


agents an 


aracteristics 
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» Tt 
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dustry. 


Today?” 


the menu sheets. 


percent. 


A fifty percent increase in the sale of milk with | 
meals is reported from Canton, Ohio, by a restau 
teur who adopted an idea proposed by the publi: 
relations committee of the Stark County Dairy In 


Carl Yant of Yant’s Cottage, one of Canton’s 
popular eating places, agreed to use menu sheets 
imprinted with an illustration of a girl and a large 
glass of milk with the caption “Had Your Milk 
It was the same illustration and slogan that 
the industry’s public relations committee had previ- 
ously used on City bus cards. 


Yant reported that milk sales with meals started 
climbing within a few days after he began to use 
At the end of the second month, 
his case purchases from his dairy had jumped fifty 





oil loving group is positively charged. 
The nonionic group does not ionize 
and therefore does not have a specific 
charge on the oil or water loving 
groups. Wetting agents have the abil 
ity to form micelle structures at cer- 
tain concentrations. For instance, it 
a particle of oily soil is present, the 
oil loving portion of the wetting agent 
will arrange itself so that it surrounds 
the oil particle. The water loving por 
tion is then the surface available to 
the water and the whole micelle unit 
This can be illus 


appears soluble. 


trated as follows: 


1. Oil in water emulsion 


2. Water in oil emulsion 


The ability of a solution to emulsify 
fatty soils contributes to good deter- 
gency. 


In addition to the emulsifying prop- 
erty, the wetting agents lower surface 
tension and promote rinsing and 
draining characteristics, they do not 
with water constituents 


react hard 


such as soap does. 


The following graph shows the sur- 
face tension of commonly used wet- 
ting agents: 


Wetting agents have the unique ad- 
vantage of combining with acid ma- 
terials to form acid type detergents. 
The acids provide solutions with pH 
ranges of 1-7 and have many desir- 
able functions. Many soils are insolu- 
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other 


alkaline 


soils require a conditioning treatment 


ble in an media and 
before subsequent removal by alka 
line products. 


Organic Acids 

The acidic materials generally used 
can be divided into two groups. Or 
ganic and inorganic. 

The Organic acids are usually from 
a vegetable source and are character- 
ized by mildness, ability to form solu- 
ble salt in most cases, and noncor- 
rosiveness. 

The 


great extent releasing large quantities 


Inorganic acids ionize to a 
of hydrogen ion where as the organic 
acids ionize only to a limited extent 
and provide a controlled amount of 
hydrogen ion. 

This is evidenced by a comparison 
of the degree of ionization of an or 


ganic and inorganic acid. 


IN Degree of Ionization 
ih ERE er een ese 78 
RINE oop uacecicocsaeeets 510 
IN ait a in leila 82 
Acetic acid ................ .004 
| CTE .0001 


Due to the fact that the ionization 
is limited on organic acids the pH of 
the resultant cleaning solution is much 
Usually a pH of 


5.0 is considered adequate. The cor- 


easier to control. 


rosion characteristics of the organic 


acid solution are excellent due to the 


limited ionization of the organic com 


pounds. } 
The 


noncorrosive to tin, tin plate, stainles | 


organic acids are essential} 
steel, iron and steel. 

The corrosion of iron and steel is 
limited by the formation of a prote 
tive coating of ferrous oxide on the 
surface. The corrosion is directly re 
lated to the amount of oxygen going 
through this coating. This conditio 
prevails from a pH of 4-9. 

Below a pH of 4, the acid dissolves 
the protective layer and reacts direct! 
with the metal causing high corrosio 
rates. 

When solutions are maintained af 
proper pH levels, corrosion is at a 
minimum. 


New Developments in Detergent 
Chemistry 

Detergent chemistry is still in the 
process of development and in addi 
tion to a great volume of research 0! 
builders and wetting agents, there has 
been several new compounds used in 
detergents for the past years which 
are greatly improving detergent tor 
mulations. 

The chelating agents which are ¢s 
sentially organic sequestering agents 
utilized in increasing 
Perhaps a more general 


are being 

amounts. 

usage is limited at this time by eco 
Please turn to Page 84) 
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James Carothers, sales manager, Balian Ice Cream Co., South 
Gate. He gave ten talks during June Dairy Month before service 
clubs and is adept in the Dairy Quiz. 


Give that Man Twenty Pounds 
of Good California Milk 


California Dairy Industry Advisory Board Speakers’ 
Bureau Finds Dairy Quiz Program Packs A Charge 


HERE ARE a 


located: above the ears or be 


cow's horns 


low the ears? Armed with 
this and seventeen other questions 
members of the dairy industry in Cali 
fornia have been touring the country- 
side staging their own private quiz 
program. In June, for example, more 
than 150 service clubs in the Golden 
State, used the combination quiz and 


dairy speaker program. 


The brain child of California’s ener 
getic Dairy Industry Advisory Board, 
the program is based on the idea that 
there are many good public speakers 
in the dairy industry who do not rec 
abilities. Give them a 


ognize their 


little help, some suggestions, a sub- 
ject outline, and you have an articu- 


late milk processor. 


To implement the idea, the Cali- 
fornia organization gathered an arm- 
ful of facts, developed an outline, pre- 
pared a quizz, and provided each 
speaker with appropriate accessories 
to use at his speaking engagement. 


Such things as special menus, a lapel 
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badge for each guest, table doilies on 
which was printed a description of the 
dairy industry, a book of dairy prod- 
ucts recipes to take home to the little 
woman were some of the gimmicks 
used. 


The speakers, all of whom were 
dairy people, had their choice of a 
number of outlines provided by the 
Board. Available were an 
outline for a 30 minute talk, a break- 
down be fitted 
into any time allotted, and the quiz 
Methods of 
and program content varied with each 

Most of the 
found the 


Advisory 


outline which could 


questions. presentation 


individual speaker. 


speakers, however, quiz 
program unusually effective. In many 
baskets of 


were given as door prizes or awarded 


instances dairy products 
to members of the audience who best 
answered a series of dairy quiz ques- 
tions. Often the “audience participa 
tion” feature, based on the quiz ques 
tions, made up half of the program 


While the original idea of service 


club and community programs was a 





Richard (Dick) Wallace, Pasedena Division Manager for Adohr 
Milk Farms was one of the talented dairy speakers during June 
Dairy Month and master of the Quiz Program 


June Dairy Month development th 
plan worked so well that the Speakers 
Committee of the Dain 
Industry Advisory Board sees no rea 


California 


son why it should end in June. The 
point out that most service clubs and 
community organizations have a mem 
ber who is connected with the dain 
industry. When it is his turn to pr 
vide a program all that he has to di 
is tear a leaf out of the June Dain 
Month book of experience and he is 
ready to go. 


The quiz program that proved s 
popular was simple but at the same 
time stimulating and thought provok- 
ing. The quizz, together with the 
introductory note to the speaker using 
it, is printed below. How hot an oper 
ator are you? Can you bat for a thou 


sand? Don’t peek, now. 


Dairy Quiz Routine 
fO DAIRY SPEAKERS: the follow- 
ing “Quiz Program” may be useful a 
part of your routine in speaking t 
other groups. You 


service clubs o1 
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STANDARDIZER—Available as optional equipment. 
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mav wish to select a team from the 
and make it 
or fire the 


whichever best suits the cir- 


audicnee a competition, 


questions at the entire 
group, 
One good is to 


cumstance. “warm up 


ask each person in the audience who 


has ever milked a cow to raise his 
hand. It is surprising how many per- 
sons, even in metropolitan audiences, 
have had this experience and are 


all of these 


about a 


proud of it. If you use 
questions you have 20-minute 
routine. If less time is allowed, select 
in advance the questions you will ask 
to be sure to get in the ones you want. 


l. \\ here are 


above the ears or below the ears? 


2. The 


a cow's horns located; 


f 


average yearly production of 


56 


California is 
State. 
5.000 
7,000 pounds, or 


milk per cow in 


greater than any other 
Which 


pounds a vear, 
10,000? 


figure is closest 


3. When a cow arises which end 


comes up first; forequarters Ol 


hind quarters? 


t. Which First Lady is credited with 

being first to serve ice cream at 
a party, (a) Martha Washington 
(bi Dolly Madison (c) Mary Todd 


Lincoln? 


5. One quart of milk provides a large 
portion of the food elements re 
quired for an adult for one day. 


Which is nearest, one third, one 


half, or all of the fooc requir 


ments? 


6. On which side of the cow do 


the milker customarily sit? 


Is it 





correct to say that a 


milk? 


“gives” 


S. In Great Britain, one h 


ir’s ave 
age industrial wage will buy thy 
quarts of milk. How uch mj 
will the average hourly wage 


the United States buy 


9. In Russia how much will an hoy 


wage buy? 


10. In California there are three prit 
cipal breeds of cows — Holstein 
The Ho 
and white with| 
defined. Th 


Guernsey is fawn or mouse colo; 


Jerseys, and Guernseys. 


black 


clearly 


steins are 


markings 


In driving about California whic 
breed will you see most fr 


quently? 

11. What celebrated author wrote ¢ 
following verse? 
The little cow all red and whit 
I love with all my heart 


milk with all her 








She gives me 
might 


To eat with apple tart. 


all heard: 


. You have 


I never saw a purple cow, 
I never hope to see one. 
But I can tell you, anyhow, 


I'd rather see than be one. 


But do you know who wrote thes 


lines? 


13. In the United States, is there an 
event, or period, set aside in honor 


of the cow? 


14. Would it be cheaper if every fan 


ily owned a cow? 


15. Right or wrong? When we speak 
of “pasteurized milk” do we meat 
milk from cows that graze in pas 


tures? 


16. Right or wrong? Ice boxes are a 
ways used to keep milk cold? 


17. Right or wrong? Some authorities 
believe milk lengthens life? 
18. Just what is the idea of this quZ 


program, anyway P 


answers turn [ 


For the 


page 72. 


correct 
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DAIRY SUPPLIERS’ FOUNDATION, INC. 


New Organization to Promote Closer Co- 
operation Between Manufacturer, 
Jobber and Processor 


Dairy Suppliers’ Foundation, Inc., an organization 
composed of dairy equipment and supply jobbers through- 
out the U. S. A., has recently been granted a charter 
under the Membership Corporations Law of the State of 
New York and is now actively engaged as a trade asso- 
ciation in carrying out a program which has been under 
careful study by leaders of the jobbing industry for nearly 
a year. The program has as its ultimate objective the 
rendering of greater service by the dairy industry to con 
sumers of dairy products through the combined efforts, 
within legitimate confines, of dairy equipment and supply 
manufacturers, jobbers and processors. 


Leading jobbers of dairy equipment and _ supplies 
have long felt the need of such a program. Customers’ 
requirements are constantly becoming more exacting; 
manufacturing problems increasingly difficult. The jobber 
who can count on the cooperation of both his processor 
customers and his manufacturers can be indispensable to 


each in this situation. 


Membership in Dairy Suppliers’ Foundation, Inc., 
is open to qualified jobbers in the dairy equipment and 
supply industry and has already exceeded the proportions 
expected within the short space of its existence. Officers 
and directors, shown in the accompanying photographs, 
President, R. D. Britton, Wisner Manu- 
facturing Corporation, New York, N. Y.; Vice-President, 
G. R. Olson, Lincoln Equipment, Inc., St. Paul, Minn.; 
E. K. Bame, United Dairy Machinery Corporation, Buffalo, 
N. Y.; Walter A. Barrett, Fort Wayne Dairy Equipment 
Co., Fort Wayne, Ind.; J. R. Cox, J. R. Cox Co., Nash 
ville, Tenn.; V. J. Earnheart (photo not available), Crouch 
Dairy Supply Co., Fort Worth, Texas; S. H. Perkins, 
Inter-State Dairy Supplies, Inc., Seattle, Wash.; R. H. 
Risdon, The Bingham & Risdon Co., Green Bay, Wis.; 
Jos. L. Rosen, Illinois Creamery Supply Co., Chicago, 
Ill.; W. P. Schwartz, Coast Creamery Equipment Co., 
Sacramento, Calif.; Executive Vice-President, Ralph L. 
Young, Philadelphia, Pa.; Counsel, Lester D. Stickles, 
McLaughlin, Stickles & Hayden, New York, N. Y. 

DSF offices are located at 326 West Chelten Ave., 
Philadelphia 44, Pa., to which point all correspondence 
should be addressed. 


are as follows: 


ee ‘ a 





R. D. BRITTON 
President 


Dairy Suppliers’ 
Foundation, Inc. 


G. R. OLSON 
Vice-President 


RALPH L. YOUNG 
Executive Vice-Pres. 





R. H. RISDON 
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DELIVERY OCTOBER FIRST Nai 
you want. That’s all. No need to bother with belt-and-sheave 
s 
Du ti . “7 OF 

External Sealing Device, next to the handwheel prevents over- \ “< 

Other SHIFTSPEED Features: 
@ New exclusive One-Piece O-Ring Sanitary Seal saves cleanup time. 
®@ Adjustable Ball Feet with high floor clearance. Vuhkosha 
®@ Greater Sanitation —no cracks or crevices inside or outside. 
* 

6 ; 6 Tt 1] 

descriptive folder and prices. *P.D.—Positive Displacement for smoother flow. Sanit | ry | ll mp 


Capacity changes are simple — and sure — with the new f° * 
changes. No need to stop the pump or interrupt your line-flow. s 

°  - ; 
shooting your production flow capacity. A non-slipping, no- 
Super-Streamlined for compactness and greater sanitation (no corners or crevices). 
Positive Displacement Pumping, no agitating, no battering of globules, no 

100% WAUKESHA 
SANITARY R 
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tes: R: | . ~*~ 
Waukesha SHIFTSPEED pump. Just turn the handwheel ; naains : 4 
until the dial on the streamlined housing shows the speed Esra - = & 
Sie y i : Ly > fe 
It’s the new “Automatic Gear Shift” of the pump industry — >. . “bh 
to save you time and effort. A new “High Speed Stop” with | 
stretch standard timing belt assures long-lasting, positive power ' % 
delivery at all speeds. 
All product contact parts in pump head of Corrosion-Resistant “Waukesha Metal” 
or stainless steel. Outside case painted white enamel. 
: : y J ij y 
aerating, no crushing. i ry 
Check ALL the advantages of the new Waukesha P.D.* Sanitary Pumps. 
You'll find them your best investment in sanitary pumping. Write for 
PUMPS ome 
Dependable Product of a Responsible Manufacturer WAUKESHA, Wise . 
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Receding flood waters reveal a scene of desolation in Kansas. The rows of corn are half buried in silt and the entire crop lost. The barn that 
appears to be moved from its foundation is buried up to the eaves in mud. In the background, just beyond the trees, is a pond created 





Mud! Mud! Mud! Stagnant ponds slowly seeping into the land 
mark the ebb of the flood tide. Lateness of the season precludes 
the planting of another crop. 


by the flood. 


SUMMER FLOOD 
BRINGS DISASTER 
TO KANSAS 


Ruined Crops and Smashed 
Storage Facilities Raise 
Question. of Feed “Supplies 


Photographs by 


Christie-Collins News Service Photographer Forsythe 
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The complete devastation of the savage waters is shown in this close-up of a Kansas corn field. While the land is not irreparably 
damaged, the corn crop is obviously a dead duck. A farmer and his County Agent look at what is left of the spring’s work. Big 
question is the effect the flood damage will have on feed prices. 





A corn crib, battered and torn, spills its contents on to the soggy 
ground. The land will blossom again but probably not this year. 


September, 1951 





A row of grain storage bins suffered under the blows of the 


swollen 


river. 


The wrecked structures 


tell 


their 


own story. 
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The Top Brass Goes to College 


Eighteen Leaders From The Dairy Industry Participate In Unique 
Lecture Series at Cornell — Castle, Eynon, Holman Among Speakers 


One expects to find dairy indus 
trv leaders at Congressional hearings. 


at trade association conventions, or at 


any one of seventeen different kinds 
feature of banquets. One hears of these ac 


tivities and one snuggles down com 
e fortably under the covers and goes to 
sleep secure in the thought that the 
stars are in their courses and that the squires of industry 
are making their appointed rounds. But when these same 
gentlemen exchange their cigars and prepared statements 
for the podium of a college classroom one sits up and 
takes notice. 


On the broad plateau that is the upper campus of 
Cornell University the peculiar phenomenon of dairy in 
dustry leader turned professor is a fait accompli. During 
the spring term of the college year just passed no less than 
eighteen men representing top executive ability in the 
dairy industry found their wav into the lecture hall at 
Cornell. They discussed subjects pertaining to the indus 
try that 


posal. To complete the man-bites-dog nature of this stim 


ranged from sales promotion to waste dis 


ulating deviation from the norm the professor-businessmen 
were graded by the students. Not since students at the 
medieval universities hired and fired their own professors 
have long suffering scholars tasted such fare. There are 
times when it is necessarv to go backwards in order to 
go forward 





W. A. WENTWORTH 
Dairy Industry Committee 
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COL. B. F. CASTLE 
Milk Industry Foundation 


The primary purpose of this series of lectures accor 
ing to Professor Leland Spencer, who organized and 
rected them, was to bring the students into contact wi 
leading people in the dairy industry. Men in the indust 
would be able to give students a better understanding 
how the several divisions of the industry are organiz 
to acquaint them with the major problems that confro 
this industry and with the viewpoints of the industry lea 
ers concerning these problems. Another purpose was t 
supplement the regular college teaching with lectures | 
men who have had special training and experience in ce 
tain fields, such as merchandising and labor relations. TI 
idea of sharing the teaching responsibilities of professo 
with people from industry is not new at Cornell, but it 


now being applied more intensively. 


It has been Professor Spencer’s practice to invit 
tew people each vear from the industry and from mil 
control offices to address his class in Dairy Marketing. H 
considers it especially important that students of market 
ing obtain a clear understanding of the problems cor 
fronting the food industries and of the views and attitudes 
of recognized industry leaders whose job it is to find practi 
cal solutions for these problems. As early as 1924, wher 
college courses in Agricultural Marketing were in thei 
infancy, Professor Spencer organied a course of no 
resident lectures which were given by men from the dain 
livestock, fruit and vegetable, poultry, grain, and othe 
several courses in Agricultural 


industry groups. After 





E. O. MATHER 
Dellwood Dairy Company 


American Milk Review 





Se 


ia nent’ 


Ives accor 
red and d 
ontact wit 


he indust; 
standing 

Organize 
at contro 
lustry lea 
ONE Was ¢ 
lectures | 
nce Mm cer 
ations, T} 
t professor 


ll, but it 


to invite 
from milk 
keting. He 
of market 
blems cor 
id attitudes 
find practi 
1924, wher 


re in thei 





Sergeant Charles Turner, of Boston, Massachusetts— Medal of Honor, Korea. 
On September 1, 1950, near Yongsan, Korea. Sergeant Turner took over an ex- 


se of nor 


n the dain posed turret machine gun on a tank. Despite fifty direct hits on the tank, he stayed 





and other by his gun and destroyed seven enemy machine gun nests before he was killed. 


Agricultural 


You and your family are more secure today because of what Charles Turner 


did for you. 


Sergeant Turner died to keep America free. Won’t you see that America stays 
the land of peace and promise for which he gave his life? Defending the things 
he fought for is your job, too. 


One important defense job you can do right now is to buy United States 
Defense* Bonds and buy them regularly. For it’s your Defense Bonds that help 
keep America strong within. And out of America’s inner strength can come power 
that guarantees security—for your country, for your family, for you. 





Remember that when you’re buying home usually is money spent. So sign 
bonds for national defense, you’re up today in the Payroll Savings Plan 
also building a personal reserve of where you work, or the Bond-A- 
cash savings. Remember, too, that if Month Plan where you bank. For 
you don’t save regularly, you generally your country’s security, and your 
don’t save at all. Money you take own, buy U.S. Defense Bonds now! 


“US. Savings Bonds are Defense Bonds - Buy them regularly! 


. The U.S. Government does not pay for this advertisement. It is donated by this publication 
8 in cooperation with the Advertising Council and the Magazine Publishers of America as 
a public service. 
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Marketing specialized along commodity lines hid }, tise Vi 
developed, the non-resident lectures were disc ntiny Dealer 
as a separate course and it was left to the various yy gve a 
fessors to invite industry representatives to give lect the sti 
in their special fields. tions ¢ 
The newly organized course of lectures on D, E 
Organization and Management is administered by } nent f 
Department of Agricultural Economics but is cor ucted resent 
close cooperation with the Department of Dairy Industy | functi 
Practically all students majoring in Dairying Science , 
Dairy Industry, as well as many of those who are ma ( 
ing in Marketing and Agricultural Business, were enrol! i 
in the course last term. The lectures also were atten¢ = 
by a number of staff members of the departments of Da aah 
\ nber | ’ a | 
Industry and Agricultural Economics. Approximately §f a 
students were registered for the course, a relatively larg in the 
number considering the fact that it was a new course : cag 
had not become well known among the students ae 
all 
The course consisted of fifteen lectures, one being copy 
given each week during the term. Each of the lectuy with | 
was limited to fifty minutes and the various speakers wey ities 
asked to reserve at least ten or fifteen minutes at the e& kinds 
of the period for questions and class discussion. It y grOuy 
recognized that the time allowed was insufficient but it the e 
difficult to schedule class periods of more than fifty minut some 
without running into conflicts with other courses. Althoug lative 
STOELTI NG no regular classes were scheduled during the Cornell Fa centr 
WEIGH CAN and Home Week (March 19-24) the students enrolled merc 
the course on Dairy Organization and Management we 
AND RECEIVING instructed to attend one of three specified Farm and Hon — 
TANK Week lectures on topics related to Dairy Marketing a" 
Each of the national trade associations of the dain Edw 
industry was represented by its executive secretary \ some 
' ™ similar officer in this Farm and Home Week course sale 
Designed to simplify and speed up milk handling lectures. In one instance only a substitute took the pla ert | 
peepee a ae at a a seeking ant of the association executive. The seven lecturers in this and 
weighing milk and cream. Finest of stainless steel group are listed below: chai 
construction. Colonel B. F. Castle Milk Industry Foundation — 
STO E LT | N S Executive Director 
Mr. Robert C. Hibben International Association of 
"“QDlauorite! Executive Secretary Ice Cream Manufacturers 
Mr. Russell Fife: American Butter Institute 
PASTEURIZER Executive Secretary 
ny oo Dr. E. W. Gaumnitz National Cheese Institute 
sures uniform heat Executive Secretary 
transfer and flavor- Dr. Frank E. Rice Evaporated Milk Association 
protection to milk or 2 
cream. Flooded cooling Secretary 
Se ee ee Mr. Harold Hall American Drv Milk Institute 
deel wnaiein Geamn 9 Market Research) 
to 500 gallons capacity. Mr. W. A. Wentworth = Dairy Industry Committee 
Built for long years ee 
a weiiieiines  aaceken Treasurer and former 
Write for details. chairman 
Complete Equipment (this committee, as most ol our readers know 
was organized in the 1930's to represent the com- 
viead bined interests of the previously listed trade asso- 
Modern Milk Plants ciations, together with the Dairy Industry Suppl) 
: Association.) 
STOELTING BROTHERS co. One of the lectures in this course was given by Mi 
Manufacturing Engineers for the Dairy Industries oreo _ Heiman, aomenagpie ns gees em: 
KIEL » WISCONSIN Milk Producers’ Federation, which is the manga F 
ganization of milk producers. Mr. Ben G. Eynon, exe¢ 
64 American Milk Review Se 
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~e vice president of the Pennsylvania Association of Milk 


Dealers, Was included among the non-resident lecturers to 
ive a closer view of how milk dealers are organized at 
the state level and what the state milk dealers’ associa- 


; ; 
tions are GOIN. 


Each of these association executives gave some pert 
vent facts about the particular branch of the industry rep- 
resented by his organization, and described the set-up and 
functions of the Association. 


Association Activities Shown 

One might think there would be much duplication in 
the lectures given by the several trade association execu- 
tives. While this is true to a certain extent, Professor 
Spencer points out that there was not too much similarity 
in the content of these talks. At the end of the term, Pro- 
fessor Spencer made up a check list of functions or activi- 
ties of the several organizations as outlined in the lectures, 
and obtained additional information by correspondence. A 
copy of his revised check list is reproduced in connection 
with this article. When the association functions and activ- 
ities are listed in this way, it becomes clear that certain 
kinds of work are being done by all or most of the trade 
groups. However, there is a great deal ot difference in 
the emphasis given to the various activities. For example, 
some of the associations are giving chief attention to legis- 
lative work and to public relations, while others are con- 
centrating more of their effort on market development and 
merchandising. 


Aside from the lecturers who represented various 
trade associations there were some who discussed par- 
ticular methods and problems of dairy marketing. Mr 
Edwin W. Stillwell, public relations counsel, discussed 
some of the considerations involved in the purchase and 
sale of milk and milk products by chain stores. Mr. Rob- 
ert Moseley, who is an executive in charge of the buying 
and merchandising of milk and dairy products for a food 
chain, explained the modern methods of display and mer 


























“My wife’s in the hospital. They’re going to foreclose the 
mortgage and | need to sell another quart of milk!” 


September, 1951 


YEARS AHEAD in 


Steam Generation 





CYCLONIC 
COMBUSTION: 


The slogan “Years Ahead in Steam 
Generation” is Not just an advertising 
phrase but is a statement of fact. 


The truly amazing method of Cy- 
clonic combustion has been proven suc- 
cessful by U. S. Industry and again by 
the Armed Services. 


Full power operation from a cold 
start in 15 to 20 minutes. Savings up to 
50% on maintenance. Great fuel opera- 
tional savings. 


Details of these and many other facts 
regarding Cyclotherm generators are 
available by writing Dept. A. 


Boilers are designed for oil 
or gas operations from 18 
thru 500 h.p., 15 to 200 Ibs. 
operating pressure. 


see our 
CATALOG 
i 


SWEET'S FILE 


ARCHITECTURAL 





(© YCLOTHERM 


=z STEAM GENERATORS 
OSWEGO, NEW YORK 
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@ SAFEGUARDS 
Ammonia 
Compr essors 


@ASSURES 


Economical 
Operation with 
Full-flooded Coils 


Here's the proved method of protecting ammonia compressors 
from the damages of liquid slop-over. Phillips Liquid Return 
Systems effectively return refrigerant liquid from a suction line 
trap to the liquid receiver or liquid line—and, effect savings in 
operation. With a Phillips System, full flooding of coils is possi- 

ble for maximum efficiency of evaporation and properly- 

conditioned suction gases are assured. 





Several types of systems are available: 
PHILLIPS for Gravity, Injection Lift and Pres- 
FLOAT CONTROLS sure Lift operation, in sizes up to 1000 
For “Freon” — tons. A Phillips Engineer will gladly 
1 to 1000 Ton Cap help to select the right one to assure 
: Pgh = 5 mgr complete protection for you. Write 
_ today for full information in Bulletin 

LRS-50. 








H. A. PHILLIPS & CO, DESIGNERS AND ENGINEERS 


REFRIGERATION CONTROL SYSTEMS 


3255 W. CARROLL AVENUE «+ CHICAGO 24, ILLINOIS 








SA VE F Fuel, Water and Time 
Do Better Rinsing 


SHUT-OFF VALVE = onrRourcD 


and 


Delivers the right kind of stream PRESSURE 
WATER STATION 





With Round Nozzle for Distant Rinsing 





With Blade Nozzle for Close-up Rinsing 


For best results use long-lived '/2 Special Lightweight Hose 
equipped with Whip-End and Special Coupling with the 
Shut-Off Valve 





Write for detailed information about these and 


the other efficient, money-saving cleaning devices 


SPECIALIZED ENGINEERING SERVICE 
P. O. Box 816, Church St. Station 
U. S. Post Office, NEW YORK, N. Y. 


| | 
Specially Designed Quality Equipment for Economy and Reliability 
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chandising of dairy products in supermarkets. \.r. Hoy 
ard Steele, formerly manager of one of the leading mj 
producers’ associations of the country and now in the mij 
distributing business, gave the students the beneiit of hj 
experience in selling milk and milk products to apg 
through stores. 


Mr. E. O. Mather, who is President of one of the 
leading independent milk companies in the New Yo, 
Area, told how his business is organized and about the 
responsibilities of the several department heads. Mr. Hor. 
ace Sheldon, a specialist in labor relations with the Mik 
Dealers’ Association of Metropolitan New York, ‘xplained 
the terms of the contract between the unions of driver 
and other dairy employees and the New York milk dealers 
Dr. Charles J. Blanford, federal-state administrator of the 
New York market, gave the class a general view of goy 
ernment participation in the pricing of milk. 


The three speakers on dairy marketing topics during 
the Cornell Farm and Home Week last March were Key 
E. Geyer, Manager of the Connecticut Milk Producers 
\ssociation, who spoke on The Program of the National 
Dairy Council; Mr. Owen Richards, Manager of the Ameri 
can Dairy Association; and Dr. E. C. Young, who directed 
the recent state investigation of the spread between farm 
and consumer prices of milk. As explained earlier in this 
article, the students in Dairy Organization and Manage 
ment were instructed to attend one of these lectures in 
addition to those regularly scheduled for the class. 


This is indeed an impressive list of lecturers, an excel- 
lent group for the students at any college to meet and 
listen to. It would be a great thing for college students 
and for the dairy industry if this experiment could be 
extended and multiplied. 


At the end of the term each student in the course on 
Dairy Organization and Management was asked to fill out 
a questionnaire giving his reaction to the course and sug- 
gestions for improving it in the future. A very large major- 
ity recommended that the course be continued. One of 
the principal changes suggested was that the lecture periods 
be extended from the regular fifty minutes to an hour and 
a quarter, so that more time will be available for ques 
tions and discussion. Another suggestion was that about 
three class periods during the term be reserved for dis- 
cussion of material presented by previous speakers, and 
for quizzes. Yes — the students actually asked for quizzes! 
Professor Spencer explains that the students would rather 
take some quizzes during the term than have the term 
grade and credit for the course depend entirely upon the 
final examination. 


Man Bites Dog 

In another part of the questionnaire the students were 
asked to rate each of the lectures as “excellent”, “good”, 
“fair”, or “poor”. Professor Spencer says that while the 
ratings given to individual lectures may not be very mean- 
ingful, they do give some hints which will be useful as 
a guide in arranging future lectures. He points out that 
there were great differences in the ratings given to the 
same lecture by individual students. For example, one 
of the most popular lectures was rated “excellent” o1 
“good” by thirty students and “fair” or “poor” by six. 
This shows that student preferences differ with regard 
to lectures just as they do in other fields. Professor Spencer 
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says it Was 
the nature 
rent of the lectures. 
read from prepared manuscripts and although the con- 


1d method. of presentation than upon the con- 
He recalls that two of the speakers 


tents of these papers were excellent, they brought a some- 
what unfavo rable reaction from the students. 

The lectures on Dairy Organization and Management 
were well received. Present plans are to continue these 
non-resident lectures as a regular feature of the training 
program for students of Marketing and Dairy Industry. 
The list of speakers will be changed from year to year 
but Professor Spencer believes it will be both necessary 
und desirable to call on several of them for repeat per 
The top brass delivered. 


8 
NPA CONTROLS 3,600 ITEMS 


Over 3,600 individual items are now under 


formances. 


govern 
ment price or supply control, and the end is not in sight. 
The latest issue of the Controls Guide, published every six 
weeks by the N. Y. Journal of Commerce, 
ent regulations and several thousand amendments. By 
September, according to the business newspaper, there 
may easily be twice as many regulations in effect. 
Neither Washington nor the Journal of Commerce 
gems to be overlooking a thing. The neatly indexed and 
cassified columns of the Controls Guide reveal that kang- 
yoo skins, livestock drinking cups, and even sphygmooscil- 


lometers have come under government regulation. Among 
the thousands of more conventional items, too, can be 
found the information that “bootleg duck” is now con 


trolled. It refers, despite the intriguing cognomen, to the 
heavy lining in rubber boots. 

The Controls Guide 
keeping up with the NPA. 
an eight page tabloid, it has grown to 36 pages and added 
a weekly supplement edition, despite the fact that it is 


has expanded considerably in 


periodically cleansed of all obsolete and superseded orders. 


The price remains the same: $2 


JOINT SESSION GETS BIG NAME 
Colonel H. A. i. of 


standing anti-trust lawyers, will be a feature speaker 


5 a year. 


Toulmin, one America’s out- 
the joint session of the Milk and Ice Cream Convention 


in Detroit, Michigan, on Wednesday, October 24 
Colonel Toulmin has had an amazing career 
lawyer, industrialist, soldier and author. He 
ber of the firm of Toulmin & corporation attor- 
neys of Dayton, Ohio, D. C. Colonel 


foulmin is the author of numerous books on anti-trust 
laws 


as a 
is senior mem- 
Toulmin, 
and Washington, 
His seven-volume treatise “Anti-Trust Laws of 
the United States” 
kind tracing the 60 years’ history, administration and en 
forcement of our 


on 


anti-trust laws. 


He is a veteran of both World War | 


less Man, serving as director and executive of 


large companies. 


Colonel Toulmin pope d the Board at the Spring 


Meeting of the Board « 
Colorado, on May 24. 


September, 195] 


! 
evident that the ratings were based more upon | 


lists 198 differ- | 


Launched five months ago as | 


at 


is the only comprehensive work of its 


and World 
War II. Besides serving as attorney for many of our lead- 
ing industrial corporations, he is himself a practical busi- | 


various | 


Directors in Colorado Springs, 


CATTARAUGUS 


| fe of vache The Giant killer! 
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In the view here- 
with appears a por- 
tion of the PURITY 
Giant-Killer Fac- 
tory. Near it in the 
quiet village are the 
church and the 
homes of some of 
the skillful and con- 
tented workers. 





Undulant fever bacillus, 
one of the most — rous 
milk-borne epidemi . 

Pl RITY All Faebeas kills 


"e m. 


| 


The All-Purpose PURITY 
handles Cream, Ice Cream 
Mix, Buttermilk, Milk and 
other dairy products. Very 
fast heating and cooling— 
a splendid all-around ma- 
chine. 


| SPEEDY, NOISELESS HEAT 


HIS is a unique feature of 

all PURITY Positive Pasteur 
izers, but especially of the new All 
Purpose Pasteurizer, shown here 
with. This machine will quickly 
heat and cool ice cream mix, butter- 
milk, milk and cream, 
milk and similar products. 


The 200-gallon size will boost 
the temperature of milk from 50 
to 143° in a mere 18 minutes; and 
drop it to 36°, using 35° water in 
40 minutes more. 





choc late 





The slow-speed geared-in-head 
motor and powerful agitator gives 
complete and thorough but gentle 
handling of the heaviest mix, Smaller 
sizes equipped with half-horse and 


larger with 34-horse motors. 


All- 


Pasteurizer, 


Rear view of the 
Purpose 
showing pump and fit- 
tings. 


Complete details for the asking — 
write at once for descriptive bulletin. 


PURITY 
Manufacturing Company, Ine 


MILK HANDLING MACHINERY & EQUIPMENT 
Oakes © “Burger Inc., Sole 
CATTARAUGUS, N. Y., 





Distributors 
oe So. A. 


Yr seventy-five years of honest rs nt 
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Army Needs Butter as Well as Gun; 


Quartermaster Institute Official Tells NDC Summer Conference of 


Armed Services Need for Palatable Beverage Milk for Field Use 


66 NE OF OUR PRIMARY PROBLEMS is to find 
O the means of providing the most palatable bever- 
age milk possible to all branches of the services, 
particularly for field use. The armed services are well 
aware of the nutritional importance of milk and of dairy 
foods generally.” 

Chis statement was made by Dr. Junius M. McIntire, 
Chief of the Dairy Products Division, Quartermaster Food 
and Container Institute, Chicago, at the National Dairy 
Council Summer Conference at the Edgewater Beach 
Hotel, late in June. 

A highlight of the Conference was a special ceremony 
to pay tribute to Mrs. Ethel Austin Martin, who retired 
from NDC officially on June 1 after serving the dairy 
industry for more than 22 years. Glowing tributes were 
paid Mrs. Martin by C. R. Schoby, ADA President, and 
George White, Chairman of ADA’s Research and Educa 
tion Committee; B. F. Beach, First Vice-President of the 
Board of Directors of NDC; C. I. Cohee, President of The 
Dairy Council, Inc., Philadelphia; and Milton Hult, NDC 
President. Mrs. Martin was the recipient of numerous 
gifts from all segments of the dairy industry. 

Dr. McIntire was one of five nationally known leaders 
in nutrition research to discuss various phases of the Dairy 
Council program, such as nutrition and dairy foods re- 
search, community nutrition education, nutrition and _ in- 
dustrial health, and public health and defense mobilization, 

Dr. McIntire told how recent commercial develop- 
ments of concentrated, frozen concentrated, and sterilized 
beverage milk were followed closely by his Institute to 
discover how these products can be used to a greater 
advantage by the armed services. 

Dr. Ancel Keys, Director of the Laboratory of Physi- 
ological Hygiene, University of Minnesota, stressed the 
urgent need for more intensive, systematic study of nutri- 
tion. He predicted a new era ahead for nutrition research 
and assured his audience that “it looked as though we may 
relax our concern about cholesterol in food for man.” 

This comment was based upon his study of cholesterol 
problems the past four years. 

Elaborating on the point, Dr. Keys said: “We found 
large individual differences in the habitual consumption 
of cholesterol by all men. Some men drink a quart or 
more of milk a day, while others do not even take cream 
in coffee. Some men have always two eggs for .breakfast 








Mrs. Ethel Austin Martin, retiring Director of the Department of 

Nutrition Research Service of the National Dairy Council, accepts 

industry gifts from Milton Hult, President of NDC, who, with other 

dairy industry leaders, paid glowing tribute to Mrs. Martin for her 

significant service to the dairy industry. The occasion was the 

closing luncheon session of the NDC Summer Conference at the 
Edgewater Beach Hotel, Chicago. 


while others have none. Some men eat large portions of 
meat twice a day while others only take a small portion 
three or four times a week. These are largely fixed habits 
in our men. But in group after group, year after year 
the result has always been the same. 


“We have never found any relationship between the 
cholesterol level in the blood and the cholesterol intake 
in the diet. I think the evidence is now overwhelming 
that spontaneous developed, habitual differences in choles- 
terol intake in this country are not associated with differ 


ences in the cholesterol level in the blood serum. 


“The fat content of the diet has a very marked effect 
on the serum cholesterol level in man, and we have used 
vegetable fats to demonstrate this fact. Although we can 
relax from the standpoint of there being cholesterol in 
food for man, we still have the atherosclerosis problem 
and the very important question of the role of fat in th 
diet.” 

Dr. Miriam E. Lowenberg, Nutrition Superviso 
Rochester Child Health Project, Mayo Clinic, Rochester, 
Minnesota, emphasized that a demonstration kitchen in a 
public health building increases immeasurably the oppor 


Better Dairies Everywhere Are Switching to 


HAYNES SNAP-TI'TE NEOPRENE GASKETS 





Order through your favorite jobber. 
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jnity for a dynamic educational program in community 
nutrition, and said that the cost of operating such a kitchen 


~ relatively moderate. 


“It is desirable to learn what the women of the com 


junity want in order to make a program functional,” she 








COLO. CONVENTION IN DECEMBER 


Ward K. Holm, secretary of the Colorado Dairy 
Products Association, has announced December 9, 
10 and the annual Western 
States Dairy Association convention in Denver, Col- 
orado at the Shirley Savoy Hotel. 

stated. “When the burden of getting audiences is placed 
on the women in the community, the nutritionist is free 
to spend her time on the educational program. Women 
in homogeneous organized groups feel more comfortable 
in a new situation, and questioning and discussion is more 
lively in such a group than when women come together 
for the first time. 
health program should be given for the doctors and nurses 
before they are given to patient.” 


11 as the dates for 











Demonstrations given for the public 


Nutrition in industry formed a basis for discussion 
by Dr. Gradie R. Rowntree, Medical Director, C. T. Dear- 
ing Printing Company, Louisville, Kentucky. “The prob- 
lem of the overweight individual is of importance to the 
industrial-worker group,” he “Excess weight may 
be one of the first steps that lead to the development of 
the degenerate diseases, such as heart, blood vessels and 
kidney diseases, diabetes and possibly cancer. 


said. 


These are 
the leading causes of death in our population today. 

Dr. had sufficient 
records to show that nutrition is a vital factor in curtail- 
ing industrial accidents, absenteeism and illness. 


Rowntree stated his company 


Four dairy industry leaders participated in the clos- 
ing session designed to establish closer relationships be- 
tween the Dairy Councils and the dairy industry. George 
L, Baker, Manager of Baker's Dairy, Moline, Illinois, and 
President of Board of Directors, Dairy Council of the 
Quad Cities, stressed a well prepared agenda and prompt- 
ness in handling the meeting as essential to making Board 
of Directors meetings more worthwhile. 


L. F. Vantrease, President and Manager of Jersey 
Farm Milk Service, Nashville, Tennessee, and past officer 
and present member of the Board of Directors, Dairy 
Council of Nashville, urged Dairy Council Directors to 
work more closely with the industry training program to 
help industry understand better the Dairy Council pro- 
gram. 


I. H. Steffy, President of the Milk Producer’s Asso- 
ciation, Akron, Ohio, and President of the Board of Di- 
rectors, Dairy Council of Akron, told Dairy Council Direc- 
tors that it is important to obtain an Annual Meeting 
speaker whose message would contribute something sig- 
uificant to the Dairy Council program. 


Benjamin Stiritz, Manager of the Milk Division, Bea- 
triee Foods Company, Kankakee, Illinois, and Vice-Presi- 
dent, Board of Directors, Dairy Council of the Quad Cities, 
advocated greater use by industry of Dairy Council ma- 
terials as background information for developing effective 
Promotional programs. 
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MISTER! 
That Space! 


Pil Fit 














Between the Lifetyme Ringmaster (circular) 


Refrigerated Storage Tank and the Lifetyme ‘'Space- 
Saver"’ (semi-elliptical) you can solve almost any floor 


space problem. 


Before you take out walls or plan 
any re-modeling for additional Stor- 
age Tank space, check the complete 
specifications offered in these two 
types of Lifetyme Tanks. 


The Lifetyme ‘‘Space-Saver"’ not only 
fits into a limited area where a circu- 
lar tank couldn't be placed (dia- 
gram) but it can also be mounted 


on its side in case headroom is lacking (diagram). 


And, of course, the ‘‘Space-Saver"’ has all the features 
of the Ringmaster—the Insulated Man Hole Cover, the 
Free-Flow Cooling Chamber that can be applied to the 
tank wall in any proportion to fit the cooling require- 
ments,—and above all, the ‘built for a lifetime’ flaw- 
less fabrication and sturdy construction for which 


Lifetyme’’ Tanks are famous. 


CORROSION-RESISTANT ... STREAMLINED... 
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ALLOY PRODUCTS CORP. 


WAUKESHA, WISCONSIN 
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AT THE TURN OF THE CENTURY 


To many Americans the little red schoolhouse brings 
back vivid memories of the three R’s, and their training 
for later life. 

Back in 1901, in the days of the so-called district school, 
Benjamin P. Forbes started in the chocolate business. 
FOR 50 YEARS, the name FORBES has been identified 
with quality and flavor. 


@ A TRUE CHOCOLATE FLAVOR—NO BITTERNESS 
@ FLAVOR KEPT IN SUSPENSION—NO SEDIMENT 
@ FORTIFIED WITH PURE VANILLA PLUS VANILLIN 
@ CONVENIENTLY PACKED—ECONOMICAL TO USE 


Write or wire for a FREE sample and compare 
it — or better still, send us a trial order. 


The BENJAMIN P. FORBES CO. 


2000 WEST 14th ST. e CLEVELAND 13, OHIO 



















SPRAY PROCESS MILK POWDER PLANTS 
DOUBLE AND-TRIPLE EFFECT EVAPORATORS 


| ; Simplified Production 
of 3 to 1 CONCENTRATED MILK 


with a 


ROGERS 
VACUUM 
PAN 


If you are interested in 
marketing 3 to | con- 
centrated milk, investi- 
gate the profit-advan- 
tages of a Rogers Vac- 
uum Pan. Six sizes from 
28” to 72”. Also ideal 
for producing plain con- 
densed milk, sweetened 
condensed, condensed 
skimmilk, condensed but- 
{ termilk, and ice cream 
e i mix. Write for the inter- 


Also Manufacturers of esting facts now. 





C. E. ROGERS COMPANY, 8731 WITT ST., DETROIT 9, MICH. 








REVIEW CONTRIBUTOR NAMED BY CCRNiING 


The appointment of Dr. Fred F. Fleischman as sale 
nt Sale: 
Department has been announced by the Company, 

Dr. Fleischman, who 


cently received his doctor’ 


engineer for Corning Glass Works’ Plant Equip 


degree from Cornell Upj. 
versity, will concentrate op 
the promotion and sale of 
PYREX brand 
glass piping to the dain 
industry, it was stated, His 


Corning’s 


headquarters will be in the 
company’s main offices j 
Corning. 


Interrupting his colleg 
education for a three and 
one-half year tour of dut 
in the Army, Dr. Fleisch 
man returned to Cornell t 


DR. FRED F. FLEISCHMAN 


complete studies for his BA degree begun before the Wa 
at Pennsylvania State College. He also took his Master‘ 
degree at Cornell. 

The thesis for Dr. Fleischman’s doctorate was ep. 
titled “The Study of the Use of PYREX brand gla 
Dairy Plants.” 
he was an instructor in Cornell’s Department of Dain 
Milk 


recall an extensive article on glass piping that appeared 


piping in During the past four years 


Industry. Readers of the “American Review” wil 


in the issue ot the magazine. The article was based o 
Dr. Fleischman’s research and was dritten by him in col 
laboration with Dr. Robert F. Holland of Cornell Uni- 
versity. 


6 
TO PUSH SEALTEST COTTAGE CHEESE 


One of the most intensive cottage cheese programs 
in the history of the industry will be launched July 15 by 
National Dairy Products Corporation Sealtest divisions. 

Stressing full-color Sealtest Cottage Cheese ads in 
comic sections of Sunday newspapers, the advertising cam- 
paign will be integrated with the Company’s television 
and radio programs. The various Sealtest companies of 
National Dairy will carry supporting advertising in local 
newspapers. 

The full-color comic sections advertisements are built 
around Mother Goose characters. Red Riding Hood, fea 
tured in the July insertion, leads off a long list. 

The Sealtest Big Top, a circus show on the CBS tele- 
vision network with top rating among daytime programs, 
will feature a series of cottage cheese commercials. Radi 
musical spot announcements will be carried over hundreds 
of local stations. 

The new Sealtest Cottage Cheese packages carrying 
the familiar red Sealtest parallelogram — were specially 
created for Sealtest by Raymond Loewy Associates. Many 
new point-of-sale devices also have been developed fo 
the program, including window streamers, recipe folders 
lid cards, menu clip-ons and a special hanger and box for 
Sealtest literature. 

Industry-wide sales of cottage cheese have doubled 
in the last decade. In 1940, 174 million pounds were con 
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wmed (1.3 pounds per person), as against 356 million 

unds in 1949 (2.4 pounds per person). In test markets, 
ihe sales of Sealtest Cottage Cheese have been tripled in 
three years. 


he 
ANDERSON JOINS PENNSALT 


M. O. Anderson has joined Pennsylvania Salt Manu- 
facturing Co. of Washington’s B-K and Household Prod- 
ucts Department as sales-service representative in the State 
{ Washington and in British Columbia, it was announced 
by J. Gordon Simpson, Western Sales Manager of that 
division. 

Mr. Anderson will make his headquarters at the com 
pany’s Office in Tacoma. 


Pennsalt’s B-K and Household Products Department 
specializes in chemicals for farm and dairy sanitation and 
in insecticides and weed killers for farm and home use. 
Prior to his new appointment, Mr. Anderson operated his 
own dairy farm at Bow, Washington. During that time he 
grved on the Skagit County Production and Marketing 
\dministration as Vice Chairman and as Commissioner of 
Dike District No. 5 in Skagit County. 


Mr. Anderson, graduated from the University of 
Washington in 1931, lives with his family in Bow, Wash 
ington. 


SHORT COURSES AT CONNECTICUT 

Three short courses in specific phases of the dairy 
industry will be offered by the University of Connecticut 
December, January, and February. 


A two weeks course in making ice cream will be held 
from December 3-14. This course is for persons who are 
now working in or expect to enter the ice cream industry. 


The subject matter offered will stress the calculation 
f ice cream mixes, the blending and freezing of ice cream 
mix. 


Other topics covered will include—the bacteriology 
tice cream, scoring ice cream, freezer construction, equip- 
ment construction, care and maintenance, Babcock testing, 
Mojonnier testing, sanitation and housekeeping, refrigera- 
tion and ice cream laws. 


The two other courses are cottage cheese making, a 
lour-day affair designed to teach current workers in milk 
plants the science and art of cottage cheese making, and 
milk plant technology. The milk plant course will run 
‘om February 11 to 22. 


The subject matter offered will stress flavors of milk, 
ity arithmetic, dairy bacteriology and Babcock testing. 
Other topics covered will include—dairy sanitation and 
housekeeping, co-ordination of operation, fat losses, milk 
regulations, checking holding time of high-temperature 
short-time pasteurizers, detergents and _ sanitizers. 


Enrollment in each course will be limited to twelve 
students. 


| Address inquiries to Department of Animal Indus- 
ines, University of Connecticut, Storrs, Conn. 
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A Complete Lineup 
of Vitamin Concentrates— 


Offered by General Mills! 
Qs 


2 

ere) we oy 

he GST ARPI VITAMIN D. Tasteless, odor- 

| less—carrier consists entirely of milk 
products—nothing foreign to milk is 
added. Gives you uniform potency, 
extreme blandness, high stability. 
Quick, easy—inexpensive to incor- 
porate and process. Like adding milk 
to milk! 






Your best market for Vitamin D fortified milk is grow- 
ing children and nursing or expectant mothers. Famous 
“sunshine” Vitamin D helps build strong bones and teeth. 
One quart of ARPI Brand Vitamin D fortified milk sup- 
plies recommended daily intake. 


DANDA. New, profitable—for forti- 
fying skim (low fat) milk. General 
Mills Danda Concentrate is Vitamin 
D and A in pure grade-A milk prod- 
ucts. Purified, distilled Vitamin A 
esters and ARPI Vitamin D are in- 
corporated in evaporated milk, pack- 
ed into convenient cans, sealed and 
sterilized. Simply add to milk before 
pasteurization. 


Your best market is among peo- 
ple on special low-fat diets. DANDA 
fortified skim milk assures these per- 
sons proper intake of essential Vita- 
mins D and A, while they reduce. 


MULTI-VITAMIN-MINERAL. Very 
newest in milk fortification. This con- 
centrate added to either whole or 
skim (low-fat) milk will supply the 
minimum daily adult requirements of 
Vitamins A & D, Thiamine, Ribo- 
flavin, Niacin, Iron, lodine, Calcium 
and Phosphorus. Most healthful milk 
ever! 





Your best market is the whole 
family! A reliable, economical way to 
assure the necessary amounts of prac- 
tically every essential vitamin and 
mineral! 


General Mills, Ine. 
Chhectal Commodities Division 


For Further Information, Use Coupon Below 


General Mills, Inc., Special Commodities Division 
80 Broad St., New York 4, New York 


Please send me free folder and price lists on General Mills’ 
Vitamin Concentrates. 


Name 





Address 





OE camsaiain 
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ANSWERS TO DAIRY QUIZ ANSWER: The right side in The little cow all red | 
Continued from Page 56 the United States. Just as white 
we drive down the right side 
1. QUESTION: Where are a i Nae: I love with all my heart 
= of the road, it is best to have aa: lite i eae od 
cow's horns located; above . = ge eee _ 
bel a standard practice. In an- hoe: ioulallen 
the — = elow the ears: cient times, farmers milked co on 
Ke go Above the ears the cow from the rear. but fo eat with apple tart 
and slightly to the back of the practice was abandoned (NOTE: If there is no imn 
them. on ae ne Te : : 
or reasons which are appar- diate response, then help the 
z. QUESTION: The average ent. A cow becomes accus- audience) 
yearly production of milk — - the ge _ het I'll give you a hint. ‘The 
per cow in California is %- ee ey Saree same man wrote one of the 
greater than any other State. left-side milking. great adventure | stories 
Which figure is closest 7. QUESTION: Is it correct to which most of you read 
ine yea a year, nae sav that a cow “gives” milk? when you were very young. 
younds, or 10,000 pounds? EE ‘ ‘ TR. . a 
' eee da <ehapaeied ANSWER: No. She doesn’t (NOTE: If still no response 
ANSWER: Seven thousand give it; you've got to take it He was the author of Treas- 
is closest. Average annual ae a ure Island. 
production per cow in Cali- ANSWER: Rober 
en . : ANS DR: vert Loui 
fornia is 7,100 pounds of 5. QUESTION: In Great Brit- “ae ; y 
5 ; ; , ; Stevenson. The lines are 
milk; the national average is ain, one hour's average in- . i ae 
. ‘ from his Child’s Garden of 
5,000 pounds. dustrial wage will buy three Ver 
, oe quarts of milk. How much sit 
2. Qt ESTION: When a cow milk will the average hourly 12. QUESTION: You have all 
arises, which end a wage in the United States heard: 
first; forequarters or hind ae" 
quarters? . : e =e I never saw a purple cow; 
, sananciicn ; ANSWER: The United I never hope to see one 
ANSWER: Almost invari- 
; States department of labor, But I can tell you. anyhow 
wee the 7 ‘-% he statistical bureau, says that dt ais: ate Un Dee Gi 
iindquarters _ first; don’t ’ < r : 
1 aigee one hour's wage will buy six But do vou know who wrote 
know why. You'll have to ouarts of milk 3 
ask the cow. arenes those lines? 
sia si “ 9. QUESTION: In Russia, how ANSWER: Gellett Burgess. 
1. QUESTION: Which First much milk will an hour's The story is told, that after 
— is credited with be- wage buy? Burgess wrote this verse, a 
a ee oe = ANSWER: One-third of one waggish friend applied pur- 
at a party (a) Martha Wash 
: | Doll Madi quart of milk. ple dye to a cow, then led 
yr 
me | J — oom pees her into the lobby of a hotel 
(c) Mary Todd Lincoln? 10. QUESTION: In California, ; ’ 
ars } ain where Burgess was staying. 
ween: Dey onepare mm, ver Cone principal He sent for Burgess to come 
gets the credit and is said reeds of cows Holsteins, anita sail eae “Dida eit 
to have used strawberries Jerseys and Guernseys. The can’t say you never saw a 
from her own garden. Holsteins are black and purple cow!” 
white with markings clearly is 
5. QUESTION: One quart of defined. The Guernsey is Then, at one of the large 
milk provides a large por- fawn color with white mark- fairs in California, the indus- 
tion of the food elements ings and the Jersey is fawn try, as a stunt dyed a cow 
required for an adult tor one or mouse color. In driving purple, which is harmless 
day. Which is nearest, one- about California. which but a slow job, and used her c 
third, one-half, or all of the breed will vou see most fre- as ballyhoo for a dairy ex- 7 
food requirements? quently? hibit. Several months later, f 
tt 4 aa : » ani ar » tai g t 
ANSWER: A quart of milk ANSWER: More Holsteins the manager of the fair go 
provides just about one-half in California: but in Oregon a letter from a woman in 
g -, i ont 
of the food requirements for and Washington, more Jet Pexas. “Ple ase nog tell 
one dav for an adult. A a oS me that I did actually see a ] 
purple cow at the Los Ange 
6. QUESTION: On which side 11. QUESTION: What cele- les County Fair. My friends 
of a cow does the milket brated author wrote the fol- in Texas all say I am a Cali- 
customarily sit? lowing verse? fornia liar.” 
_— 
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13. QUESTION: In the United 


States, is there any event, 
w period, set aside in honor 


of the cow? 


ANSWER: By long custom, 
Month is ob 
the in- 


June Dairy 


served, not only by 


dustry, but in the various 


communities throughout the 


Nation as the month of spe- 
cial tribute to the cow and 
her contributions to human 
health and welfare. 


14. QUESTION: Would it be 


cheaper if every family 
owned a cow? 

ANSWER: In the United 
States, each family has a 


cow, but that cow is on a 
dairy farm. There are just 
about as many cows as there 
are families. The cow on the 
farm, where there is scien- 
tific management and feed- 
ing, is much more efficient 
than the average family cow 


and usually it is cheaper to 


wit 


16. 


~ 


buy your milk than keep a 
family cow. 


. QUESTION: Right o 


wrong? When we speak of 
“pasteurized milk” do we 
mean milk from cows that 
graze in pastures? 

ANSWER: Wrong. Pasteuri 
zation means heating to 143 
degrees and holding for thir- 
ty minutes, or heating to 161 
degrees and holding for 15 
This does not alte: 


milk, but 


harmful 


seconds. 
the chemistry of 
destroys any bac 
teria. 

QUESTION: Right or 
wrong? Ice boxes always are 
used to keep milk cold. 
ANSWER: Wrong. Admiral 
Byrd, in the Antarctic, used 
ice boxes to keep milk warm; 
so it woudn’t freeze. 


7. QUESTION: Right o1 


wrong? Some authorities be- 
lieve milk lengthens life. 
ANSWER: Dr. H. C. Sher- 


man, professor of chemistry, 


Columbia University, says, 
“Increasing the proportion 
of milk in the diet should 


add to the length of life.” 


. QUESTION: (closing) Just 


what is the idea of this quiz 
program, anyway? 

I'll answer that question my- 
self, if you haven't already 
surmised. It is to try to 
bring to you a better appre- 
ciation and understanding of 
man’s friend, the dairy cow, 
and of the great industry of 
She 


gives us food, she gives us 


which she is a part. 


clothing and for more than 
100,000 persons in Califor- 
nia who are engaged in the 
dairy industry, the cow is 
the fountain of our very ex- 
And on behalf of 
the cow, “The Foster Mother 
of the Human Race!” I thank 


you for 


istence. 


your interest and 
the privilege of attendance 


today. 


The milk of human kindness. 





STURDY-BUILT HIGH OR LOW TEMPERATURE 
REFRIGERATED STORAGE DEPOTS GIVE YOU... 


QUALITY 
CONSTRUCTION 


materials, finest workmanship 
Built entirely under one roof for qual- 
ity control of every detail. Thoroughly 
test run before shipment. 


Finest 


Low 


make 


LOW PRICES 


first 
Sturdy-Built 


cost, low maintenance 


depots pay 


themselves quickly in use. 


STURDY- BUILT 


cost 









IAFRIGERATED 


STORAGE 
DEPOTS 


You can have that extra holding space 


you need at low cost. No worries 
about building restrictions. No on-site 
assembling or construction. Sturdy- 


Built refrigerated depots are complete, 


all-in-one units . . . shipped ready to 


use. Easily moved. Speed loading 


Write today for complete information 
holding space for your 


on low cost 


plant. 


F. B. DICKINSON & CO. 


Highland Park Station, Des Moines, lowa 
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WASHINGTON REPORTER regulation, it will continue to use Gep GUN 
(Continued from Page 42) eral Wage Regulation 14 as a basis The C 
bal ’ for payment of bonuses. “We are no f | 

Pesticides IAC Meets With OPS alia | Inc., 0 
re ie tetiiRiaeadlh Cas adopting Regulation 14 on _ bonuse ently 2 

embers of the “Agricultural rest- as a Salary Stabilization regulation’ : 
cides processors and formulators In- 7 oth Te 2. E Ae chal nan ot | the wr 

"iat : oie : " all 3 . a , alime )t he ile 

dustry Advisory Committee me t with SSB. “We intend to issue our owy | t 
Hugo E. Weisberger, of the Office of after we have fully considered the sp This 
i _ Te 5 3 . _ 7 . 2 an . ‘ | y 
Price Stabilization Rubber, Chemicals cial problems presented by bonuses j awarded 
and Drugs Division to discuss a tail the cases of executives and other per. B facture ‘ 
ored pricing regulation for manufac sonnel in our jurisdiction. We plan to B & Seal 
turers of agricultural pesticides. Dur- move rapidly in this matter > commer 
ing the meeting the committee asked > tracts 0 
OPS to defer the issuance of any tail Slaughter Quotas Protect Dairy product 
ored regulation until it is possible to ; ; Herds } months 
a Pe ae . C ic ¢ itions.” At this seconc 
arrange a stabilization of prices for secnncanascat eet nias +. lott ents | 
et oe .§ [The National Independent Mea — ™ 
such raw products as DDT and BHC meeting OPS pointed out that during isdn, Leet “ pean: fe contrac’ 
a ae oe Ree ackers Associ: as asked Senate. 
(benzene hexachloride). The members nen . . ower wap ogg ve House conferees to retain the slaught shipmes 
indicated that they are presently being and business buying for inventory sande ams oll sala oF ts — el from th 
* 5 > ve] > “O 7-7 > , ~ ae « - “ 7 7 e a e 
forced to absorb increased costs of have both been depressed below nor- cording to F. M. Tobin, chairman 4 ery pla 
: . Ve » 7 icate ‘ ; ; » aM. » Chk an 0 7 
certain chemicals they use; but that mal levels. He indicated that this MEMIPA. fn on casllee statement ueal 000 sq 
: . ohlank. = no i i A. < re , ate , ac 
they would prefer to do this than to may be a reflection of overbuying ilmost a year ago this group mad storage 
' é - ois é st a year ag ade 
have their prices fixed on the basis of during the fall of 1950 and winter of similar request, at that time bas ~D ufactur 
R , ; x)= Shee eames : P > ast, ; ‘ e basing 
today’s prices for a raw material 1950-51. He said, however, that this nett of thelr Cleon on the fat GE 
which is constantly shifting. consumer resistence cannot be _ ex- iicsiaiieatie: aenadiinaiiens : duce m 
TI pected to continue indefinitely; and indiscriminate slaughtering in periods os, 
> oO i e . -@ IN 7 > > ° > 04 5’ 
} he committee also asked OF S to as stocks are used up, buying of re- of peak de mand for me at would deci ‘te 
devise some way ape prices with- placements will begin and will prob- mate the nation’s milk-herds as well | pe ie 
“ waiting for OPS approval of the ably follow the pattern of consumer as the beef-cattle populations of the | 
adjustments, pointing out that they income. If employment and wages country. The late-July statement did | All 
are often asked to produce within a can remain high, he indicated, sales not cite such possibilities but referred Army 
few hours some new pesticide to meet should increase in most lines. He in- to their earlier statements on the sub- Aberd 
ae conditions; but that they can dicated that inflationary pressures ject as still applicable. ing, | 
not legally sell this new product be- may actually be felt by late fall or i , to the 
cause it is not priced. CPR-22, under winter. 1981 partly as 5 seed off in. Restaurant Pricing Regulation Defen 
hic | Gpeeche. eeenieed 15 y we ia Rae sa i Amended to Exclude Off-Sales ' 
which they now operate, required 15- creased government buying for de- procu 
day notices before a new price can fense or stockpiling. A July 30 amendment to CPR-11, 
be put into effect. The committee indicated that the the restaurant ceiling price regulation, co 
ast way aiand : cial redefines restaurant to exclude those Ei 
Consumers Advisory Committee best way to prevent inflationary spirals ce itl ole a ee ae 4 
Formed By OPS at that time would be to keep the ee ae ee ee conte 
A consumer 1vi itt consumer constantly informed of what premises consumption. Many dairy- Miar 
A consumers advisory con e ” , ‘ts firms selli ice cre: na 
er" Pea Ae tec is happening and what it means to products firms selling ice cream or ways 
las Deen forme ; - e rice . Re ie “r milk pr ts ritten i i 
ee ee ae on him as an individual and a tax payer. other milk products had written into | Fligh 
Stabilization, and held its second find out if they were covered by the a tw 
meeting late in July. Its purpose Bonus Salary Policy previous wording of CPR-11. This 1 
according to OPS, is to help deter The newly-formed Salary Stabiliza- new amendment definitely eliminates pe 
mine “the future course of price sta- tion Board has announced that until them as long as the products they sell Nort 
bilization in the light of developing it can prepare its own tailor-made are not consumed on the premises, Flor; 
a sig 
—— |} spen 
A Typical Suburb in Yourtown ddi 
. * aadal 
P “ A Milkman 
reso 
a. for this Suburb in Yourtown T 
Lad Nann fas\ \ 
aan) ams ee jeuuy Hundreds, and maybe thousands of additional units can be Bar 
ae an Cen la aon sold in your town. They can be served on present trucks. Get as | 
ann es 5) pu = information. Write for facts Jar 
Mm f7_ E 
aa ; 
‘hen fe D. 
Baa) G. P. GUNDLACH & CO. c 
Shaded blocks show general location of “SERVANTS TO THE DAIRY INDUSTRY” E 
eglected h ’ ’ — * . ; 
iii Box “A” Cincinnati 3, Ohio | 
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GUNS AND BUTTER BOTH 
The Crown Cork & Seal Company, 
inc., of Baltimore, Maryland, was re- 
cently awarded a large contract for 
the manufacture of 20 MM. guns for 
the Philadelphia Ordnance District. 


This is the third 
awarded this company for the manu 
facture of 20 MM. gun. Crown Cork 


such contract 


& Seal Company, Inc., is the first 
commercial source to be awarded con 
tracts on this ordnance item. Initial 
production began in the closing 


months of 1949, and substantial ship- 
ments have been made against these 
contracts. Each the 
shipment of guns is being accelerated 
from the company’s modern machin- 
ery plant, which is comprised of 370,- 


month rate of 


000 square feet of manufacturing and 
storage space. In addition to the man- 
ufacture of guns, Crown Cork & Seal 
Company, Inc., is continuing to pro- 
duce machinery for the bottling, brew- 
ing, milk and food industries, limited 
only by its ability to procure sufficient 
raw materials. 


All guns are being sent to the 
Amy's Ordnance Proving Ground at 
Aberdeen, Maryland, for final test fir- 
ing, From there they will be shipped 
to the branches of the Department of 
Defense for which the guns are being 
procured. 


« 
CONTEST WINNERS RIDE HIGH 
Eighteen Foremost Dairies sales 


contest winners from seven states left 
Miami by Pan American World Air- 
ways Clipper Wednesday (August 8— 
Flight 403—8:40 a.m.) for Nassau for 
a two-day vacation. 


The group, composed of route sales- 
men and supervisors from Alabama, 
North and South Carolina, Georgia, 
Florida, Texas and New York, made 
a sightseeing bus tour of Florida and 
spent three days at Miami Beach in 
addition to the trip to the Bahamas 
resort. 


The contest winners are: 


Montgomery, Alabama—R. Walker 
Barfield, Benjamin Castleberry, Thom- 
as B. Letlow, William Matthews and 
James Adams. 

Charlotte, North Carolina—Vernon 
D. Niven, William N. Price, William 
C. Hancock and Buford B. Nance. 

Columbia, South Carolina—Wallace 
E. Thornton. 

Savannah, 


Georgia — Raleigh J. 
Strickland. 
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Valdosta, Georgia—Robert Williams 
and James R. Beatty. 

Abilene, Texas—T. S. Oliver. 

Jacksonville, Florida — Wesley A. 
Redding, Jr. 

Brooklyn, New York—Clifton Taber, 
George Connelly and John Goss. 


“ 
CHERRY-BURRELL APPOINTS 


R. R. Cundall, manager of Cherry 
Burrell 


Branch, recently announced the ap 


Corporation’s Cincinnati 


pointment of two representatives. Mr. 
Kenneth King, a graduate in Dairy 
Technology at the University of Ten- 
nessee, has been assigned the territory 
in central Tennessee with headquar- 
ters in Nashville. Mr. Donald Jones, 
a graduate of the University of Wis- 
consin department of dairy industry 
a former Cherry-Burrell repre- 
sentative in the state of Michigan, has 


and 


been assigned the territory in central 
Kentucky and southern Indiana, with 
headquarters in Louisville. 
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Write for new folder on complete line of Cream City Dairy Ware 


GEUDER, PAESCHKE & FREY CO. 


1333 West St. Paul Avenue @ 


RY: ony- ' 
SHUR East TGeaN 


For many years, G. P.&F. has 
been developing quality dairy 
ware that meets the needs of the 
high standards of the dairy indus- 
try for the production of quality 
milk. Here are some popular items. 








MILK CANS... Seamless, Solder- 
less, with new streamlined straight 
breast and Saniweld Umbrella cover. 
Entire can one seamless unit...n0o 
place for hidden bacteria. 


MILK CANS... Tiger Pattern. 
Same as seamless can except for rolled 
bottom construction. Bottom is 
smoothly and carefully soldered to 
body. An economical milk can built 
for dependable service. 
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nationwide magazine, newspaper, ra- 
dio and tclevision advertising. Food 
gores and retailers across America, 
Richards said, will add local sales 


yower through displays, merchandis- 
t 


ing and advertising. 
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New Cheese Dishes 
Highlighting the “cheese buffet” 
which climaxed the Rally were a host 
f cheese “goodies” prepared and 
recommended by a committee of na- 
tionally recognized home economists: 
Beth Bailey McLean, Chicago, Swift 
& Co.; Marve Dahnke, Chicago, Kraft 
Foods Co.; Miss Rachel Reed, New 
York, the Borden Co., and Miss Esther 


Latzke, Chicago, Armour & Co. 


The cheese “specialties” delighted 
the eve and tickled the taste buds with 
their goodness. They were heartily 
approved by hundreds of Rally “test- 


ers’ and judged “tops for taste.” 
Featured recipes were: 


APPETIZER ROLL FILLING 


2 |b. sharp cheese, Y2 cup condensed to- 
shredded mato soup, un- 

2 tablespoons minced diluted 
onion V2 teaspoon salt 


1 medium size green 
pepper, chopped 

6 slices bacon, cooked 
and chopped 


Dash of cayenne 
Dash of Worcester- 
shire Sauce 


30 small French rolls or Parkerhouse rolls 
Blend the cheese with the onion, green pepper, 
bocon, tomato soup and seasonings. Split the 
rolls, spread half of each with a tablespoon 
of the filling, cover with the other half, and 
put in a moderate hot oven, 400°, until the filling 
is melted. Serve hot. 


CLAM APPETIZER DIP 


1 garlic clove 


V2 teaspoon salt 
1 8-oz. 


pkg. cream Dash freshly ground 
cheese pepper 
2 teaspoons lemon V2 cup drained canned 
juice minced clams 
142 teaspoons Worces- 1 7-oz. can) 
tershire Sauce 4 tablespoons clam 
broth 


Rub a small mixing bow! with the garlic clove 
which has been cut in half. Place all remaining 
ingredients in the bowl, and blend well. Serve 
crackers, potato chips or raw cauliflower buds 
to be dipped into this mixture for an unusual 
and tasty appetizer. If a thinner dip is desired, 
more clam broth may be added. 


WELSH RABBIT 
3 tablespoons butter 
2 cup flour 
3 cups milk 
2 teaspoon salt 


Ve teaspoon dry 
mustard 

34 teaspoon Worcester- 
shire sauce 

V2 Ib. sharp cheese, 
shredded Crackers 

Dash of cayenne 


Make a cream sauce with the butter, flour, milk 


and seasonings. Cook in a double boiler until 
thickened and smooth. Add the cheese, cook 
very slowly, and stir occasionally until the 


cheese is melted. Serve on crisp crackers. 

OLD YORK CHEESE SPREAD WHIP 

: Yield: About 1 cup) 

1 5-oz. jar Old York 2 tablespoons finely 
Cheese Spread chopped pecans 

tab'espoons Sherry wine 
Have cheese at room temperature. Whip all in- 
gredients with an electric beater or a fork 


until fluffy. Use as a ‘dip’ for crackers or 
Potato chips. 


BUTTERY BLUE CHEESE CRUNCHIES 
: (Yield: 12 cups filling) 
4 pound blue cheese 1 tablespoon Worces- 
4 pound butter tershire Sauce 

Celery Strips (2 inch pieces) 

— cheese and butter at room temperature. 
hip first 3 ingredients together until fluffy. 
se a fork or pastry tube to fill the celery strips 
with the cheese mixture. Garnish with poprika. 
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NEW CONTINENTAL CAN PLANT 
Can 
announced recently the acquisition of 
a 45-acre plant site in Pittsburg, Cal 
ifornia, according to C. E. Eggerss, 
vice-president in charge of the Fibre 
Drum division of the company. 


Continental Company, Ince., 


be started, 
Continental plans to erect a modern 
one-story plant on the site for the 
manufacture of fibre shipping drums, 


As soon as work can 


according to the announcement. 

The plant will be served by the 
Atchison, Topeka & Santa Fe Rail- 
road. 

“The growing demand for this type 


if 


without Specks, 









A SOLVAY Special CLEANSER 


ze 
“ or geet 
“ r a a 
“~e ep 
es a . 


of container on the Pacific Coast, 1 
quires that we have a plant in this 
area to properly serve our customers,” 
Mr. Eggerss stated. 


* 

CONTINENTAL CAN NAMES LEE 

Continental Can Company recently 
appointed Jack S. Lee a district sales 
manager of its Paper Container Di 
vision, He will make his headquarters 
in Kansas City, Mo. 

Mr. Lee formerly was associated 
with the Mono Service Company fo1 
over fifteen years, prior to its being 
taken over by Continental Can Com- 


pany in 1945. 


For Bottles that Sparkle 


Spots, Dulling Film 


Solvay ANCHOR ALKALI is carefully 
prepared to wash bottles thoroughly 
... to leave them sparkling clean 

and sterile. And—because it has 
special rinsing properties-ANCHOR 
ALKALI never leaves spots, specks, or 
dulling film, It’s economical to use 
too; consumption per unit number of 
bottles washed is extremely low. 
Specify Solvay ANCHOR ALKALI. 


ANCHOR 
ALKALI 









SOLVAY SALES DIVISION 


Allied Chemical & Dye Corporation 
40 Rector Street, New York 6, N. ¥ 


BRANCH SALES OFFICES 
B. © Charlotte © Chicago © ¢ nnati © 
Houston * New Orleans © New York © F 

St. Louis * Syracuse 


evitan’ © Cease 
ladelphia © Pittsburgh 
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PROGRAM FOR DETROIT READY 


Milk Industry Foundation Has Excellent Variety In Big Three Day 
Meeting — Brannan, Schoby, Toulmin To Address Joint Session 


ANY UNUSUAL features will highlight the Detroit 
Convention of the Milk Industry Foundation this 
vear. 
In addition to the acute interest in the war situation 
and economic controls, the fact that this is the first con 


vention in the middle west for years will insure a record 
breaking attendance. 


Plans for the 44th convention in the opinion of Presi 
dent T. Kline Hamilton, of Columbus, Ohio and other 
officers will bring together the largest and most interest- 
ing programs ever developed. 


With the Hotel Statler as the headquarters, members 
can drive from nearby cities or easily come by rail and 
air travel. 


Foundation conventions bring milk dealers from all 
sections of the United States, Canada and foreign lands. 
The three days of discussions of industry problems is an 
investment that pays big dividends. 


The daily meetings offer a comprehensive list of 
speakers and subjects that provide practical help, accord- 
ing to Col. B. F. Castle, Foundation executive director. 


An outstanding drawing card will be the joint gen 
eral session to be held with the International Association 
of Ice Cream Manufacturers all day Wednesday, October 
24, followed by a joint banquet of the two organizations. 
This all-day session and joint banquet is something new 
It will also help celebrate the 100th anniversary of the 
manufacturing of ice cream. 


The tentative plans for the Foundation Convention 
schedule are: 


Wednesday, October 24, Morning and Afternoon... 
Joint General Session with IAICM 






Save Refrigeration Costs With 
THE BEST DOORS MADE 


Every style of door and cooler :— 
reach-in, walk-in, track, vestibule, 


wicket, can passing — all top 
quality. Lowest cost use and main- 
tenance. Write for FREE estimates. on Cee 
Ridgescal gaskets, 
STA TITE 
COLD STORAGE lotches and Chase 
DOOR COMPANY mares: 
Div. of Chase Industrial Refrigerator 
Equipment & Engineering Co. 
DEPT. 15 READING 15, OHIO 
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Wednesday evening, October 24... Joint Annual Bap 
quet with IAICM 

Thursday breakfast, October 25... Round Table Break. 
fasts 

Thursday morning, October 

Thursday afternoon, October 
ings 


25....General Session 
Os 


5... Six Technical Meet. 


' 


| 


cm _ 
Friday breakfast, October 26... Round Table Breakfasts | 


Friday morning and afternoon, October 26... Six Tech. 
nical Meetings 

The annual convention of the International Associa. 
tion of Ice Cream Manufacturers will be held in the Book 
Cadillac Hotel, October 22 and 23. The Joint Wednesday 
sessions will be in the Statler in the morning and the Book- 
Cadillac in the afternoon. 

The technical meetings will all be held concurrently 
Thursday afternoon and all day Friday in the Statler and 
Tuller Hotels. These sessions include: 

Laboratory — For Laboratory Directors and those inter- 
ested in quality control and scientific matters. 
Plant — For Plant Managers. 
Milk Supplies — For Procurement Managers interested 
in adequate supplies of high quality milk. 
Motor Vehicle — For the supervisor of motor vehicle 
operation and maintenance. 

Accounting — For accountants who keep accurate rec- 
ords and also develop cost data. 

Sales & Advertising — For those responsible for holding 
and increasing sales. 

A special program for ladies has been arranged by 
the Michigan dairy industry with delightful entertainment 
planned for the wives and families of convention delegates. 
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On Tuesday and Thursday the tours to the famed 


Greenfield Village which Henry Ford transformed into 
historical buildings and landmarks to preserve for early 
4merican customs and _ institutions will be highlights. 


Luncheon in a colonial setting will be in the Dearborn Inn. 


On Friday the ladies will attend a television broad- 
The 


Registration headquarters at the Statler will be open the 


cast with a behind-the-scenes front row view. Ladies 
ntire week for visiting and registration for special events. 
Programs giving exact times will be available at the desk. 
one of the 


The Round-table breakfasts are biggest 


attractions of the convention. The opportunity for informal 
discussions with fellow milk dealers from other markets is 
breakfasts are 


a popular headliner. The informal. The 


signs on tables provide starting points for discussions. 


There are no speeches. Physical facilities this year are 
limited, so ticket sales will be stopped when capacity is 
reached. Tables will be assigned for Sales and Advertis- 
ing, Plant and 

The Awards Dinner at which the College Students’ 
Dairy Products Judging Contest winners receive their cups 
ind medals is a popular event. 


Accounting. 


These students come from 
dinner 
October 23. 


the dairy colleges throughout the country. The 


will be in the Book-Cadillac 


Another unique feature of the convention will be the 


Tuesday, 


opportunity for non-members to attend for a special $10 
company fee in addition to the regular fee of $5 per man 
to any non-member who has not had this privilege before 
to take part in all of the session and events. 
° 
DETROIT MARKET ADMINISTRATOR 

George Irvine, presently employed in the Dairy 

Branch of USDA’s Production and Marketing Adminis- 


tration, has been named market administrator under the 


recently approved Federal milk marketing order for the 
Detroit, Mich., area. 
Mr. Irvine was born at Port Sanilac, Mich., and 


received a B. S. degree from Michigan State College. He 
later received a Master of Business Administration degree 
from Harvard University. 

Mr. Irvine has had varied experience in the dairy field, 
both in and out of government. 1943 to 1946, he 
Federal 
to this for eight 
Richmond Co- 
operative Milk Producers Association, Richmond, Va. For 


From 
under the order for 


Prior 


he was secretary-treasurer of the 


was market administrator 
the Washington, D. C., 
years, 


area, 








five years, he was employed by the Michigan Department 
of Agriculture in the inspection of city milk supplies. He 
was also plant superintendent of a Grand Rapids, Mich.., 
creamery, and in 1946 and "47 was 
and Richmond, Va.., 
he has worked in the Marketing 
PMA’s Dairy Branch. 

The Federal milk order which Mr. 
ister was approved recently by dairy farmers supplying 
the Detroit marketing 


secretary-treasure! 
1948 
Agreements Divis on in 


manager of a dairy. Since 


Irvine will admin 


area. 

e 

NEW ADA COMMITTEES ANNOUNCED 

CHICAGO 
fairs of the 
have been 


Committees to conduct the business af 


Association in the ahead 
Schoby, 


to coast are 


American Dairy vear 


announced by C. R. Algona, Iowa, 


president. States from coast represented in 


the following appointments: 
ADMINISTRATIVE —C._ R. 
Merrill N. Warnick, Pleasant 
White, Homer, Louisiana; W. J. 
Wm. J. Murphy, Bismarck, North Dakota; W. S. Moscrip, 
St. Paul, Minnesota and B. F. Beach, 
ADVERTISING — W. J. Murphy, Chairman; 
D. McKee, Madison, Wisconsin; Walter C. Moore, Denver, 
Colorado; Dale N. Stewart, Nebraska; Fred H. 
Suhre, Columbus, D. V. Welch, 
Phoenix, Arizona and A. R. Marvel, Maryland. 
MEMBERSHIP — W. S. Moscrip, nog ey 
Beach; Grady Walker, Corpus Christi, Texas; M. R. Moo- 
maw, Ohio; Morrison, ashe snd Ala- 
bama; James R. Poe, Las Cruces, New Mexico; H. M. 
Stanley, Skaneateles, New York Arthur L. Thelin, 
Sioux Falls, South Dakota. 
RESEARCH-EDUCATION — George F. 
Topeka, Kansas; 


Schoby, 
Utah; 


Swayer, Gurnee, Illinois; 


Chairman; 


Grove, George F. 


Adrian, Michigan. 


Lyman 


Madison, 
Indiana; W. J. Swayer; 


Easton, 


Canton, Lem 


and 


White, 
Henry L. 
Stinnett, 


Chairman; H. E. 
Whisenhunt, Cope, South Carolina; Lloyd H. 
Stillwater, Oklahoma; Wm. L. Hendrix, Boise, Idaho; 
Dr. J. A. Nelson, Bozeman, Montana; Prof. W. H. E. Reid, 
Columbia, Missouri and Fred Olsen, Seattle, Washington. 

PUBLICITY — Merrill N. Warnick, Chairman; A. L. 
Crowe, Smyrna, Georgia; Frank Hettwer, Mt. Angel, Ore 
gon; K. W. Keltner, Fort Smith, Arkansas; Einer Peder- 
sen, Cody, Wyoming; H. M. Milligan, New Market, Ten- 
Boswell Stevens, Macon, Mississippi and B. A. 
Kentucky. 


Dodge, 


nessee,; 


Thomas, Louisville, 








\Kenetle Stainless Steel Sponges 


have greater resistance to corrosive lactic acid and are a 


“must” for the Dairy Industry. By far the most effective 


% 
Ay 


metal sponges for raising standards 


and lowering costs. Will not injure 


hands or equipment. 


Request FREE SAMPLE on your letterhead. 


AVAILABLE THROUGH JOBBERS..COAST TO COAST 


KLEENETTE MANUFACTURING CO. 


September, 1951 





1269 W. 


NORTH AVE. CHICAGO 22, ILL. 


79 


re fee 

. . ° ° ee 
Milk Supplies Tight, Pennsylvania = 
jin In | 

e sa dire 

Fieldmen Hear si 

vith su 

When f 

More Than 200 Attend Annual Fieldmen’s Conference At Penn State — al 
Excellent Program Gives Roundup of Techniques In Quality Milk Production Dis 

ils, C. 

that the 

66 RODUCTION OF MILK per capita in May aver is eliminated on both the farm and at the plant. (2) Quic — quality ! 
P aged 2.49 pounds per day—the lowest for the and permanent cooling on the farm. This has given ys — type of 
month since monthly milk production records a definite trend toward lower bacteria counts, and appar. fas utens 

were started back in 1930,” Kenneth Hood, agricultural ently has also had a substantial effect in the elimination [tion of 
economist at Pennsylvania State College, told more than of off-odors and flavors. (3) While we have not yet beep } gallons | 
200 dairymen at Pennsylvania’s 9th Annual Fieldmen’s able to make any actual reductions in hauling rates t) — from ru 
Conference. Pointing out that an acute shortage of labor our present producers, this has largely been brought aboy: | of-odor: 
exists on the nation’s dairy farms, that the “possibility because of increased hauling costs. It is a fact, howeve On 
of farmers shifting from dairy to other enterprises is a that the increases in hauling rates that have been put int nferet 
very real one,” and that consequently it will be increasing], effect within the last year on most of our can routes haye J; lege’ 
difficult to obtain enough milk to meet the demands, Mr. not had to be put into effect on this bulk route, so that Watrou: 
Hood sounded the keynote for some sober thinking on we do feel that there is some possibility and even 4 
dairy industry problems. probability of actually reducing hauling rates. (4) It | TI 
The conference, sponsored by the Pennsylvania Asso- practically eliminated disagreements between dealers and met 
ciation of Milk Dealers and the Pennsylvania State De producers brought about by differences of fat content «og 
partment of Animal Husbandry, is devoted to teaching and daily weight a milk delivered. (5) Many of t Ki * 
fieldmen the latest techniques and developments relative producers involved, particularly the larger ones, can gi ia 
to producing milk. Health officials from three states and us actual instances of where farm labor has been elin ss : 
many municipalities in addition to fieldmen and laboratory inated. Obviously, there is ae 9 tonteney te ot Oe ees 
directors from nearly 50 milk and ice cream companies labor at the dealer's plant because of eliminating th a 
pe wry necessity of dumping, weighing, sampling, and can was! _ 
ing. (7) It gives the multiple plant operator a degre: | 

Getting the most out of the available supplies of of flexibility that could never be achieved before except f mast 
milk was the general theme that ran through the confer- through a ‘country plant, in diversion of milk from on ecting 
ence. The remarkable improvement in quality and _pro- plant to another. idder 
ducer-dealer relations that was experienced with a bulk vere a 
handling system was described by A. C. Fisher of Bryant Silage, Sanitizing and Mastitis treatme 
and Chapman, Hartford, Connecticut. Mr. Fisher listed The use of sulfur dioxide as a_ preservative t on 
seven advantages in this method of handling milk: putting up grass silage is easier than any other meth robler 
(1) The elimination of milk cans. This is advan- now available, C. B. Knodt, Department of Animal Hus J“ P'! 
tageous because of their cost, either to the dealer or the bandry, Pennsylvania State College told the fieldmen gical 


producer. In addition, all of the handling of these cans “It has a number of definite advantages,” Mr. Knodt said 





F R E E One Year's Subscription to 
AMERICAN MILK REVIEW 


if you will return to us any of the following issues: } 
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sociation can be cut directly 


When feeding value is considered, it is the 


ds C. M. 


hat the most important step in the production of high 


type of chlorine or quaternary. 





XUM 


“Research work now indicates that considerably 
ling value is saved by this method than by 


ther me hods now available. 


yore fees 
The grass or legume or 
as the dew is 
This overcomes losses due to 
wilting and other procedures. The 


as soon 
into the silo. 


ff and put 


jin in thie method 


.q direct one in which the grass is cut and put into 


the silo as soon as equipment will permit and treated 


vith sulfur dioxide, It prevents delays in handling. 
cheapest 
ethod available costing about $1.00 per ton of silage 


More 


reserved. than that is saved in feeding value.” 


Discussing chemical sanitizers for dairy farm uten- 
Moore, Cowles Chemical Company, said 
wality milk on the dairy farm is the use of an approved 
In addition to their uses 
Moore pointed out that the addi- 
ounce of 


s utensil cleaners, Mr. 
tion of about one sanitizer in each twenty 
aillons of water in the cooling tank will keep the water 
fom rusting the cans and also will control obnoxious 


ff-odors. 

One of the soundest observations made 
mference was expressed by G. #. 
College’s Department of 


during the 
Watrous, Jr. of the 
Dairy Husbandry. Said Mr. 
Watrous: 


“The widespread use of antibiotics for the treat- 
sent of mastitis has created confusion among both pro- 
lucers and processors of milk. 
awe the idea that these 


Producers too frequently 
“wonder drugs” are the answer 
) mastitis problems, and at least some veterinarians, 
fortunately, seem to concur. Penicillin, streptomycin, 
subtilin and 
That remark- 
obtained through the use of these 


lugs is unquestionable. 


wreomycin, sulfamethazine, chloromycetin, 
bacitracin have been used promiscuously. 
ible results often are 
ultimate control 


f mastitis lies not in the use of antibiotics, 


However, the 
but in cor- 
ting those herd management practices associated with 
der injury, the basic cause of mastitis. If more stress 
were applied to proper herd management, and less to 
treatment after an inflammation occurs, we would have 
it only less mastitis, but also less of an antibiotic 
problem. The education of the milk producer in how 
to prevent mastitis, rather than how to cure mastitis is the 


logical answer to the problem.” 


NEW APRON SENSATION 


Wipes Off With a Damp Cloth 





4q 

uu! r WATER RESISTANT! STAIN RESISTANT! 

vy ACID RESISTANT! MILDEW RESISTANT! 

yer a\\ 100% RESISTANT TO ANIMAL FATS AND OILS 

\| Made of specially formulated, durable, WON'T 

\ heavy plastene fabric with nylon CRACK! 
thread constructed seams — the UTIL- WON'T PEEL! 
ITY APRON is the perfect clothes pro- aa 
tector. Solves your contact problems FULL YEAR! 


. . requires no laundering . . . wipes 
off with a damp cloth. Easily kept 
clean and sanitary all day long. The 

ceal apron for the dairy industry. 
quantity prices and literature. 


UTILITY APRON COMPANY 


53.W. Jackson Blvd. Dept. AMR-9 Chicago 4, Ill. 


Write for sample, 
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SUPPLEE DRIVER WINS HONOR 


Memorial Day Rescue Is Rewarded By Philadelphia 
Concern — Eighth Winner of Distinction 


Nicholas Guarracino, 32-year-old driver-salesman tor 
the Supplee-Wills-Jones Milk Company, was honored 
i luncheon in Haddon Hall recently for rescuing a six- 


year-old boy from drowning. 


attached to the 
the Philadelphia milk company, 
Supplee Hero Award for 
the call of duty.” 


Guarracino, Atlantic City branch of 
was presented with the 


“heroic service over and above 


The presentation was made by George T. 
Naame, of the Atlantic County Courts, at a luncheon 
attended by company, union and city officials of Ventnor, 
where the rescue took place. 
man to receive the 
Supplee in 1943. 
a $100.00 U. 


Judge 


Guarracino is the eighth 
award since it was established by 
It includes a certificate, 
S. Savings Bond. 


a lapel pin and 


Guarracino, who lives at 60 North Trenton Avenue, 
won the award for rescuing Joseph Corcoran, 204 N. Wil- 
son Drive, Margate City. While serving his route on 
Memorial Day he was stopped by Francis Lake, 8, 4019 
Dayton Rd., Drexel Hill, Pa., who 
fallen into the bay. 


said his cousin had 
Guarracino ran to the edge of the bay 
and saw the boy bobbing up and down in the water a 
few feet away. Fully clothed, he dove into the water and 
towed the boy to a float. 
continued to serve 


He then took him home and 
his route. It was not until a week 
later, when Guarracino was accounting for his weekly col- 
lections, that the company learned of the incident. He 
had lost some money when he dived in to rescue the boy. 
To explain the shortage he mentioned the life-saving feat 
for the first time. 


In a letter to Supplee telling of the incident, young 
Corcoran’s father wrote: 

“If there is a merit award issued by your firm to em- 
ployees for heroic deeds, no one is more deserving than 
Mr. Guarracino.” 

n addition to Judge N 
in Ps ceremonies at the 
Frishmuth, 


Jaame, others who participated 
luncheon included Clifford E. 
president; Captain John F. O'Neil, 
of the Philadelphia Police Bureau and a member of the 
Supplee Hero Award Committee; and John R. Edwards. 
chairman of the committee. 


Supplee 

















IKEEP CUSTOMERS SATISFIED 


Don’t take chances with contamination! 
Keep every propagation uniformly perfect 
in flavor, aroma and smoothness by using 
FLAV-O-LAC FLAKES. 


Send for FREE a 


Yoghurt Manual YOGHURT 


CULTURE 











Single Bottle $2.00 
Needs only 
one propagation Dept. A 

Branches: NEW 


The Dairy Laboratories 


PHILADELPHIA 3, PA. 
YORK - BALTIMORE - WASHINGTON 
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GREEN MOUNTAIN CONFERENCE 


Vermont Operators Will Enjoy Well Balanced Program 
at Burlington October 17 and 18 

The thirtieth Annual Dairy Plant 

Operators and Milk Distributors is scheduled for October 

18 in the 

Burlington, 


Conference for 


17 and auditorium of the Fleming Museum, 


Vermont. 


The Department of Animal and Dairy Husbandry 


of the University of Vermont and State Agricultural Col- 
lege and the Vermont Dairy Plant Operators and Man 
agers Association are jointly sponsoring the conference, 


according to O. M. Camburn, Director of Short Courses 
and Educational Conferences 

This year the program will stress dairy equipment, 
supplies and milk quality. 

Dean J. E. Carrigan of the State Agricultural College 
greetings to the group. Dr. G. Malcolm 
Dairy Michigan State 
East Lansing, will talk on his research work and 
W. Hugh Riddell, 
Husbandry Depart- 
ment, University of Vermont, “How Milk is 
Made.” Commissioner’s Comment will be made by Stanley 

Judd, Vermont Commissioner of 


“Milk for Health” 


will extend 


Trout, Professor of Manufactures 
College, 
experience with Homogenized Milk. Dr. 
Chairman of the Animal Dairy 


will explain 


and 


Agriculture. 

title of a paper by B. F. 
Handy, Executive Secretary, Milk for Health, Inc., Ithaca, 
N. 7. J. M. Associate Ver 
mont Experiment Station, will discuss Coliform Standards. 
H. E. Bremer, 


report on Vermont's New 


is the 


Frayer, Dairy Bacteriologist 


Vermont Department of Agriculture, will 
Retail Milk Regulations. 

“Cleaning and Sanitizing Pipe Line Milkers” will be 
Schacht, New York Department of 
N. Y. H. P. Faust, President of the 
Buffalo, N. Y., will report 
“Availability of Equipment and Supplies.” H. A. 
Reiger, The 


discussed by F. L. 
Health, Albany, 
the R. G. 


on the 


Wright Company, 


Diversey Corporation, Chicago, Ill, will 


emphasize the importance of “Controlling Flies and 
Insects.” 

“Can Washer 
iL. &. 


phia, Pa., 


a talk by 
Philadel 


Insulation” is as 


Feeders” is the subject of 


Dormouth, Pennsylvania Salt Company, 
subject “Reflective 
Macormack, Vice President, C. T. 
New York, N. Y. 
Developments in the 


Alec 


and _ the 
signed to James G. 
Hogan and Company, Inc., 

A Report on New 
will be Associate 


Industry 


Bradfield, 


made by Professor Uni 


versity of Vermont, 


Low Cost 
Sanitary Way NEW Johnson 


CLEAN Cliiilog < x ~ 
ALL CANS [71 WASHER site 


Thoroughly cleans in- 
side of straight or ir- 
regular shaped cans. 
Multiple fingered rub- 
ber scrubber gets to 
every corner and 
crease. Electrically op- 
erated. Attach water 
line, plug in and it’s 
ready to go. 

Write, Wire or Call for 

FREE FOLDER 


GORDON JOHNSON COMPANY 


2519 U Madison St., Kansas City, Mo 








INSIDE ANY CAN 


GETS 
THEM 
CLEAN! 
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There will be a panel Discussion on each of 
two days. On the first day the subject will be the “Arrang, 
ment and Practices of Receiving Plants” led by Dr, pf 
M. Carter, University of Vermont. The second day, 


subject will be “Milk Flavors,” led by Charles Shraiso, 


White Brothers Milk Company, Quincy, Massachuset, 


The annual dinner of the Vermont Dairy Plant Ope, 
tors and Managers Association will be at 6 p.m., Thursdg | 
October 18. 


GLASS PIPE ON CORNELL PROGRAM 


Sixth Annual Conference Looks Like Gold Mine fo, 
New York Processors—Thirteen Topics On Agend 


New York milk processors will travel all the wa 

course of the 
at Cornell Universit 
An imposing list of 14 speakers jj 

Albert Waugh, University , 
National Dairy Products Co; 

Breakstone Brothers, ar 
Meetings will }y 
Old timers at the 
convention should note the change in meeting place 
it is Statler Hall not Stocking Hall as in the past. 


from yogurt to glass piping during the 


annual Dairy Industry Conference 
September 6 and 7. 
cluding such able men as 
Connecticut, John R. Perry, 
and C. B. 


scheduled to appear on the program. 
held on the campus in Statler Hall. 


poration, Lane, 


The program is as follows: 


1951 
Statler Hall 


8:30 a.m.—12 noon 
Registration—8:30-9:30 
A Study of Milk Ordinances 
A. C. Dahlberg 
Cornell University 
Merits of Various Milking Systems 
George H, Hopson 
DeLaval Separator Co. 
Yogurt and Other Fermented Milk 
C. B. Lane 
Breakstone 


September 6, 


Auditorium, 


and Milk Quality 


Brothers 


1:15 p.m.—5:00 p.m. 
Disc Assay Methods for Determining Penicillin in Fluid 
Milk 
F. V. Kosikowsky 


Cornell University 


Silverman 


and J. J. 








VITAMINS 


Big Savings 
FOR WHOLE MILK 


F-L CO-AD Vitamin D 
900 c.c. bottle sufficient to fortify 180,000 quarts 
at 400 units per quart. Guaranteed. In case lots 
of 4 at $17.50 per bottle. 
In case lots of 12 at $17.25 per bottle. 


Prices on request for Vitamins A & D for COTTAGE 
CHEESE and Vitamin A & D or VITAMIN D for SKIM MILK. 


COMPARE PRICES — ORDER TODAY 
F. O. B. Laboratory 


FLAVOR-LINE. 


845 South Wabash Avenue 


INC. 
Chicago 5, Ill. 


— 
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Factors Ailecting the Activity of Germicides 
C. K. Johns 
Canadian Department ot Agriculture 
The Principle and Practice of Timing HTST Pasteurizers 
Cc. W. Weber 
State of New York Department of Health 
Spread in the Cost of Milk Between Farmer and Consumer 
Leland Spencer 
Cornell University 
New Cleaning Aids 
John R. Perry 
National Dairy Products Corporation 


Banquet 
Auditorium, Statler Hall 
6:30 p.m. 
J. M. Sherman, Toastmaster, Cornell University 


Address 
Albert Waugh 


Provost, University of Connecticut 


September 7, 1951 
Auditorium, Statler Hall 


9:00 a.m.—12 noon 

Glass Piping in Milk Plants 

Robert Holland 

Cornell University 
Utilization of Milk in By-Products 

B, H. Webb 

National Dairy Products Research Laboratories 
Fresh Concentrated Milk 

Warren F. Donovan 

H. P. Hood and Sons 
Industry Milk Advertising Program 

C. F. Handy 

Milk for Health, Inc. 
Milk Vending Machines 

P. E. Ramstad 

Cornell University 


SHORT COURSE AT WISCONSIN 


Madison, Wis.—-H. C. Jackson, Professor of Dairy 
Industry at the University of Wisconsin, announces that 
the Department of Dairy and Food Industries of the 
University plans to offer a twelve weeks Short Course in 
Dairy Manufacturing beginning September 26 and closing 





ray yo}STURE REMOVAL! 


e SAFE 


GALLAHER Air-Van 
Power Exhauster 


Motor OUT of the airstream solves dairy 
industry problem of exhausting moisture 
entrained air without motor damage. Ex- 
tremely rugged construction, economical. 
Independently Certified Ratings. Capacities 
150-12,000 CFM. Static Pressures to 134”. 


See your Gallaher representative for scale model 
demonstration or write 4108 Dodge St., Omaha 
3, Nebrasko. 


The GALLAHER Company 





Omaha, Nebr. 


Owetonna, Minn 





September, 1951] 


December 22. The subjects covered in this course are 
Dairy Arithmetic, Dairy Bacteriology, Dairy Cattle Dis 
eases, Dairy Mechanics, Dairy Sanitation, Marketing 
Dairy Products, Milk Composition and Tests, Ice Cream 
Making, Buttermaking, Market Milk, and Cheese Making. 


* 
LOUISIANA CONVENTION SCHEDULED 


Arrangements have been made to hold the annual 
Louisiana Dairy Products Association Convention January 
20, 21, 22, 1952, at the Jung Hotel, New Orleans. The 
Jung has been undergoing a complete remodeling job for 
the past two years and have added four hundred rooms. 
They will be in a position to house the entire member 
ship of dairy people and supply men attending this 
convention, 


J 
GIRTON HOLDS SALES SCHOOL 


A three-day sales school was attended by the staffs 
of Dairy Machinery and Supply Company of Lexington, 
Kentucky and Ralph R. Miller Company of Pittsburgh, 
Pennsylvania at the home office of the Girton Manufac 
turing Company in Millville, Pennsylvania. A thorough 
orientation course was given to acquaint the salesmen 
with the various items of equipment manufactured by 
the company in order for the men to more efficiently 
serve the dairy industry in their respective territories. 

The sales school consisted of both classroom instruc- 
tion as well as practical demonstration given in the factory 
of the company. 

Appearing in the photograph from left to right are: 
John Wassell and Emerson Jones of Girton Manufacturing 
Company, Ralph R. Miller and Ralph R. Miller, Jr. of 
Ralph R. Miller Company, C. P. Tinsley and Joe DiGio 
chino of Dairy Machinery and Supply Company, and 
Jack M. Ruckle of Girton Manufacturing Company. 


a 
CLEANING MATERIALS SCHOOL HELD 


How to make cleaning materials go farther—and at 
the least possible labor cost—was again emphasized at 
the most recent of a series of Food and Beverage Schools 
recently held at Wyandotte Chemicals home office and 
laboratories. The week-long sessions were conducted by 
the Technical Service, Research, Development and Sales 
Departments of the Wyandotte organization. 


America’s 
Fastest Selling Dairy 
Fruit Drinks 


EZE-ORANGE COMPANY, INc. 


FRANKLIN & ERIE STREETS « CHICAGO 10. ILLINOIS 
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MODERN DETERGENTS 
Continued from Page 52 
nomical factors. Increased usage may 
change this fact in the future, how 
ever, the valuable properties of the 
that 


pounds are stable to heat and com- 


chelating agents are these com 
patible with the quaternary ammon- 
ium compounds. They also have the 
ability to dissolve lime deposits even 
though they are generally of an alka- 
line nature. Several chelating agents 
are available depending upon the ap- 
plication for which they are intended. 


Another concept which is of im- 
portance is the thinking of the milk 
industry with regard to the use of 
detergent sanitizers. 
field 


brought out that short cuts in sanita- 


Over the past 


several years research has 
tion procedures are not possible. How- 
ever, the basic thought of a detergent 
sanitizer is good when the formulation 
is designed with the idea of lowering 
the bacterial count of the wash water 
and lowering the load of bacteria 
reaching the sanitizing solutions. The 
economic factor is that such a deter- 
gent can be formulated at a lower cost 
and an excellent job can be accomp- 
lished with accepted sanitizing pro 
cedures. 


The synergistic effect of such ad- 
ditives as sodium carboxy methyl, cel 
lulose, starch and certain natural gums 
to detergent formula is well known 
and the use of such compounds is 
wide spread in the industry. 


Another factor receiving attention 
at this the 


chemistry as a detergent 


time is use of enzyme 
property. 
Certain enzymes under proper condi- 
tions of temperature and pH will di- 
gest certain soils very readily. Many 


soaking type cleaning operations re- 






MILL CREEK 
“B’ ror 
Spraying or Fogging 


leg paralysis. Write for details, 
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MILL CREEK 
“R's 

Long-lasting Residual © 

SURER * FASTER x MORE DEADLY TO INSECTS 


SAFE for dairy plants and milk handling equipment when used 
as directed. Mill Creek dual-action guarantees quick knock- 
down with lethal wing paralysis followed by rapid and deadly 


KLENZADE PRODUCTS, INC., BELOIT, WIS. 


spond to this type of compound ex- 
cellently. Many cleaning problems of 
a high protein nature in meat plants 
and canning plants respond to this 


treatment readily 
* 


ACCOUNTING 
Continued from Page 16) 
then: what you will, must be sound 
for it to work. In our price formula 
indexes, or fac- 
the 
factor having equal weight with each 
other. 


there are used five 


tors, to make up whole, each 
The first is an index of whole- 
sale prices of all commodities in the 
United States. This 


the others used; is based on the aver- 


index, as are 
age of prices during the period 1936- 
1940. 

The index numbers merely express 
present day prices as a_ percentage 
of that 1936 - 1940 The 


wholesale price index is a general 


average. 


measure of the prevailing price level 
throughout the land, and its inclu- 
at a weight of 


sion in the formula, 








20% otf the 


milk prices some benefit of the inf 


whole gives to class 


tion that has hit everything clse. 4 


such, its inclusion seems sound TI 


second index is prices paid by Per 


l dai 


svlvania farmers for 20% mis 


feed. This index measures the re] 
tive cost of that feed mix to farmer 
compared with costs in the 193¢ 
1940 period. As a definite cost 

production of milk, its inclusion 


The _ third inde 


received by 


pears warranted. 


prices Pennsylvan 





farmers for farm products exc« pt dair 
products attempts to tie — in to som 
extent the prices received for milk 
the 


dairy products. It is to a large exten 


prices received for other tha 


similar to the first index, in that th, 
inflationary pressure of the prices of | 
the products measured should, in aij 
fairness, be reflected in milk as wel] 
As with the other factors, this one t 
has a weight of 20% of the whok 
Some objection to its inclusion in this 
form could be raised on the ground 
that no cognizance is taken of the rel- 


ative production costs of milk as com 





pared to other farm products. To in 


corporate these cost differences, j 
might be possible to arrive at the rel- 
ative cost of a ewt. of milk compared 
with the cost of producing the other 
farm products in the index and adjust. 
ing the results either up or down as 
might be necessary. The fourth index 
is the relative prices paid by 18 mid- 
west Without 


here, 


condenseries. 
the 


large body of informed opinion whic 


getting 
into argument there is a 
holds that midwest condensery prices 
have a strong bearing on eastern milk 
to that, then the 


this index, again at 204 


prices. If we agree 
inclusion of 
of the total, appears sound. The fiftl 


and final index is a measure of class | 














NEW Cationic CLEANER for DAIRY and CHEESE 


PLANT EQUIPMENT 








CLEANER-SANITIZERS 
FOR DAIRY FARMS 
LAZARUS LABORATORIES, INC. 
137 W. EAGLE ST © BUFFALO 2,N.¥. 


contact your jobber 
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xcept shipments to plants 


milk sales 
outside the immediate area of the 
order. This index measures the de 
mand for class I milk in and around 
Philadelphia, and thus incorporates the 
demand half of supply and demand, 
ys well as costs of production and cost 
f inflation, as do the four preceeding 


indices. 


indices, all converted to 
1940 base are 


These five 
the 1936 - 


ind a composite formula index results. 


averaged, 


This composite index has taken into 
consideration costs of production, de- 
mand, and inflation, as closely as can 
be gauged, by ways known to us at 
present. To apply the composite in- 
dex, a schedule has been pre-arranged 
which moves the class I price up on 
down, in 20c intervals, depending on 


how the index moves. 


A very wise provision in the price 
schedule prevents the price from mov- 
ing unless the composite formula in- 
dex itself moves through about 8 per- 
centage points. Thus, minor fluctua- 
tions in any or all of the five parts of 
affect the 


cass I price. This provision divorces 


the composite will not 


the formula from haphazard, sporadic 
fluctuations and causes the class | 
price to more nearly rise or fall only 
as the result of a major trend, which 
is as it should be. Incorporated in the 
price schedule, too, is a provision for 
seasonal adjustment of prices. We 
have found that seasonal pricing of 
class I milk is quite desirable, with 
prices going up about one cent per 
quart in the fall, and down one cent 
in the spring, from a base price for 
January - March, July - September. For 
instance, an indicated price of $6.04 
per ewt. for the base period would 
result in a price of $5.64 for April, 
May, June and a price of $6.44 foi 
October, November, December. Thus 
we have a fall incentive and a spring 
deterrent. A final proviso in the for 
mula sets a price higher or lower than 
the indicated price, depending on the 
relationship of producer deliveries to 
class I sales. This last proviso brings 
into the scheme of prices a furthes 
supply and demand factor, which is 
all to the good. 


The Philadelphia formula was actu- 
ally effective on July 1, 1951, with a 
class I price of $6.04 per cwt. There 
is not yet sufficient experience behind 
it to prove its worth or lack of it 
However, there can be little doubt 
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Anthrax Outbreak Reported 


Trenton, N. J., 14-—A 
serious outbreak of anthrax has 


Aug. 
been reported in a Burlington 
County dairy herd, which has 
been quarantined by the Divi- 
sion of Animal Industry of the 
State Department of Agriculture. 


Anthrax, which 
poisoning of the blood stream, 
is usually fatal to all livestock 


except 


produces a 


poultry and is  trans- 
missible to human beings. Pro- 
tection against the disease, 
which kills within one to three 
days, may be provided for ex 
posed stock through vaccination. 
The organism is known to sur 
vive in the soil in a spore form 


tor many years. 


Following the loss of several 
herd, the Bur- 


lington County owner had sold 


animals in his 


all of his cattle to a dealer who 


sent them to slaughter before 


the disease was diagnosed as 

Under the direction of 
A. Hendershott, director 
Division of 


anthrax. 
Dr. R. 
of the 


dustry, all surviving cattle were 


Animal In- 


returned to the premises of the 
original owner and placed under 
strict quarantine and vaccin- 
restrictions are 


ated. Similar 


being placed on other farms 
where animals may have been in 


contact with the infected herd. 


One or two cases of the dis- 
New 
Jersey, but through prompt ac- 
tion the 


ease occur each year in 


veterinary authorities 
have been able to confine the 
disease to the farms where it 


has been reported. 


A vaccination service is of- 
fered by the Department each 
spring in Salem County as part 
of the 


program. 


animal disease control 











that more concreteness was desireable 
in pricing class I milk, and the formula 
may give that. The indices used ap- 
pear on close scrutiny to have been 
soundly chosen, although they may 
overlap to a degree. And index num- 


ber Ill 


vania farmers for farm products ex 


prices received by Pennsyl- 


cept dairy products — leaves something 


to be desired. Those objections, 1! 
they are valid objections, will have to 
be corrected as experience dictates 
We have, now, too, some measure of 
price control throughout our economy. 
If price control and wage control work 
course, the 


out as they should, of 


class I formulae may remain in a 


fairly dormant state 


moving neither 


up nor down. Price adjustments 
granted or forced in other commodi 
ties, however, will be reflected’ in the 
milk price formula and hence in the 


price for milk. 


Objections to formula 


pricing of 
class | milk have been raised on the 


This 


however, is not complex to the extent 


score of complexity. formula, 
that it is not understandable to most 
interested people. A second objection 
has been raised on the basis of pos 
sible bias in the basic index numbers. 
That, it 


counted on the faith we 


seems to me, can be dis 
must have 
in agricultural and commerce and 
labor department statistical findings. 
In the past 


reliable. 


they have been pretty 
Independent agricultural and 
industrial reporting services can, and 
should, and do, keep eyes on the gov- 
ernment reporting services, to the ex- 
tent that bias is probably kept at a 
minimum. A third objection to form- 
ula pricing is that it’s fine, so long as 
prices keep going up, but, if the prices 
start to fall to any extent as a result 
of the formula, it will be suspended. 
That remains to be seen. Certainly, 
if the formula prices go either up or 
down at a rate accelerated beyond 
that of the rest of the economy, that 
in itself, will be a good indication 
that the formula is lacking in material 
parts and is unworkable. From a pure- 
lv old fashioned economic standpoint, 
perhaps the most valid objection to 
the formula is in the weights given 
Despite all the at- 
tempts to repeal the law of supply 


the five indices. 


and demand, it’s still the law, and it 
rears its head and growls everytime 
If we admit that, 
appear that the 


it’s tampered with. 
it would formula 
could be made even more realistic by 
giving more weight to index five deal- 
ing with the demand for class I milk. 
In fairness, however, it must be admit 
ted that the proviso used in applying 
the composite index to the price sched- 
ule, the proviso that adjusts the indi 
cated price by the demand-supply 
factor, goes a long way in answering 
that objection. Time will tell. 
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Vitakay, New 
Food Supplement 
ITAKAY, a food 


supplement containing 15 vita 


new mineral 


mins and 10 minerals together 
with certain other agents, has recently 


been placed on the market by Kathay 


Products Ine., Chicago, Ill. Accord 
ing to the manufacturer, Vitakay is 
compounded so that it mixes and 
blends easily with milk, making a 
pleasant, slightly sweet chocolatey 
beverage. It contains a total of 17 


calories which, the manufacturer says, 
makes it an excellent food supplement 
to aid in reducing. 


The product was developed as the 
result of studies aimed at finding a 
food supplement which would over 
attitude com- 
mon to most people toward the usual 
remedies for 


come the antagonistic 


malnutrition. Reports 
over the years and from all parts of 
the country bear out the statements 
made by numerous dietetic authorities 
that 75% of the nation’s youth are suf- 
fering from malnutrition. It was this 
fact which prompted the makers of 
Vitakay to take up their quest. 


Vitakay is sold exclusively through 
dairies. Officials of the Kathay Prod- 
ucts organization point out that since 
Vitakay is a food supplement under 
the jurisdiction of the Food and Drug 
Administration the logical outlet is 
the milk industry which comes under 
similar close regulation by the Food 
and Drug Administration. 


A promotion and advertising pro 
gram designed to present the individ 
ual dairy in its own territory has been 
organized. Zone managers have been 
appointed for twenty-five of the forty- 
eight states. For further information 
write to Kathay Products, Inc., 30 
North LaSalle St., Chicago 2, III. 

. 
New Running-Time Recorder 


NEW LINE of Running-Time 
A Recorders has just been an 
nounced by The Bristol Com 
pany, Waterbury, Conn. Bristol Run 
ning-Time record on a 
chart the operating or “on” time of 


{ecorders 
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production machinery and other sim 


ilar equipment. The chart record gives 
the total “on” time in hours, minutes, 
and seconds for a given period. “Time 
off’ periods are also shown on the 
chart as well as the time at which they 
occurred. The Running-Time Recorder 
magnfiies the running-time readings 
in such a way that the total operating 
time of a machine can be easily and 
accurately determined to within a few 
seconds. Running-Time Recorders are 
furnished in models suitable for wall, 
flush-panel or portable use. Complete 
information on models, ranges, speci- 
fications, and uses are given in Bulle- 
tin OP1504, which is available from 


The Bristol Company, 
* 


New Type Bottle Washer 

OR THE FIRST TIME a milk 
bottle washer is now available 
capable of washing any size and 

any shape of bottle from % pints to 2 


quarts including the popular rectangu 
lar shape. The Model G2Q Heil Bot 
tle Washer includes a newly designed 





pockets which permits this heretofore 
impossible accomplishment. The new 
pocket is standard equipment in this 
machine manufactured by The Heil 


Co., Milwaukee, Wis. 
Load and discharge boards have 
been redesigned to permit smooth 


handling of all types of bottles. No 


mechanical adjustment is necessary. 
To change from one bottle size to 
another requires only the addition or 
removal of the load table 


which slip on or off in seconds. 


dividers 


The only known bottles which can 


not be 


washed in this unit are the 


rather old style round 56 mm. fini 
2 quarts and % pints less than 5%” 
height. 

The Model G2Q washes from 4 
to 120 bottles per minute and is; 


tainable in 8 and 12 wide sizes, 
o 


Point-of-Purchase Deeg 
N ENTIRELY type 
plastic decal has been deve 
The Ad-Stik Co; 


pany of Pittsburgh, Pa. 


new 
oped by 


any smooth surface such 


as glass 
polished wood, leather, enamel, met,| 
porcelain and smooth-finished plasti 
adhesive or It leave 


without tape 


no marks or stains. 


Ad-Stik is now being made in a 
sizes, fancy shapes and die-cut pat 
terns in any colors. It can be quick] 


applied or removed and re-used end 


lessly. 
Ad-Stik will withstand abnomd 
and intense heat as well as frigi 


temperatures, including use with 
freezer units where there is conder 
sation of moisture according to the 
manufacturer. It can be used indoor 
or out as trade-mark, actual produc 
reproduction, or clever-use point-o! 
purchase signs. 


a 

Vaccine for Cattle 

NEW,, versatile, vaccine for pre 
of three of the mos 
diseases of cattle and 


vention 

serious 
sheep has been placed on the market 
by Lederle Laboratories Division 
American Cyanmid Company. 


This new three-in-one remedy, Tt 
Bac vaccine, will protect against ma 
lignant edema, black leg and hemor- 
rhagic septicemia in cattle, sheep and 
The one 
time and extra handling and results 
more 


goats. dose vaccine saves 


economical protection against 


these three diseases. 
Animals should be 
least two weeks, preferably three t 


vaccinated at 


four weeks, prior to the blackleg sea 
son. Should an outbreak of the dis 
ease occur in the neighborhood or on 
the premises, all animals in the herd 
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accinated or re-vaccinated 


should be 
immediate The second, or booster 
shot, increases the resistance of pre- 


cinated animals. 


viously va 


New Thermometer 


EW TAG Mode! 
S689 has a_ corrosion-resistant 


stainless steel case claimed as 


thermometer 


the strongest of its type now available. 
Case permits use of the accurate, all- 
purpose instrument outdoors and _ in- 
side—in the heat of boiler rooms and 
cold of locker plants—without usual 
problems of deterioration. Thermom 
eter is removable from case (left) for 
easy replacement or for use of more 


than one of five different types with 








only one case. Types range from as 
low as —40 deg. F. to as high as 400 
deg. F. Functional design assures no 
bending or warping. Clear, easy read 
ability is shown (right) in picture of 
thermometer assembled and ready for 
hanging anywhere in the plant, on the 
Manutac 
tured by Tagliabue Instruments Divi 
sion, Weston Electrical 
Corporation, 614 Frelinghuysen Ave- 


nue, Newark 5, N. f. 
sd 


Yogurt Promotional Campaign 
MERICA’S OLDEST 


cial yogurt, 


farm or around the home. 


Instrument 


comme! 
processed at El 
Rancho Yugurti, Monrovia, 
1914, has launched an 
expansion program under a new label, 
backed by a $200,000 advertising 
budget. Mogge-Privett, Inc., Los An 


geles, is the agency. 


Calif., since 


The new name, Formula “J” Yo 
gurt, was adopted to describe more 
ompletely the background and thet 
apeutic benefits of the El Rancho 
product, according to Fred C. Reim- 


] 
Id. general manager of the com 


September, 195] 


pany. stands 


The “J” for Jenorle 
process, developed from research at 


Pasteur Institute, Paris. 

Distribution, heretofore confined to 
the Los Angeles area, will be rapidly 
expanded to include all of California 
and neighboring states. National ex- 


expansion, market by market, will 


follow. 

The advertising campaign will em- 
brace newspapers, television and 
radio, with saturation coverage 
planned in major trading areas. 


Pumps, Tubing and Fitting 
HERRY-BURRELL CORPORA- 
* TION, 427 W. Randolph St., 
Chicago 6, Ill., has issued a 12- 
page, 2-color maintenance manual to 
help milk and other 
foods lengthen the service life of Flex- 


processors of 


flo centrifugal pumps and _ sanitary 


tubing and fittings. 

Included in the section on Flexflo 
detailed 
installation, 


pumps are 
their 


nance, and cleaning. Of great impor- 


descriptions of 
operation, mainte- 
tance is a special pump check list 
describing possible troubles and tell- 
ing what the causes might be. 
Similar 


sanitary 


information provided on 
valves, fittings, and tubing 
lists various “don'ts.” 


Throughout the booklet, photographs, 


“do’s” and 


line drawings, and dismantled views 
of equipment facilitate understanding 
of the information. 

Material is arranged in such a man 
ner that it can be used to establish 
a Planned Maintenance Program tail- 
ored to the individual plant’s needs. 
All suggestions and information are 
based on Cherry-Burrell’s experience 
in providing sanitary equpiment for 


food processors. 


Waukesha Pump 

MIL HOWE, Sales Manager of 
the Pump Division of Waukesha 
Foundry Company, Waukesha, 
Wis., announces that the new “Shift- 
speed” Sanitary pump __ introduced 
early in 1951 is back in production 
and deliveries will start October Ist. 
However, the unit for the time will be 
available in painted cabinets only. The 
company is still not permitted to pro- 
duce the cabinets out of Waukesha 
Metal. controls 
forced the firm to interrupt its produc 


Defense materials 


tion of these “Shiftspeed” units. Orig 
inally, with construction outside as 
well as inside of corrosion-resistant 
Waukesha Metal, it had as 
one feature a gleaming, polished ex 
With the 


feature—changed _ to 


sanitary 
terior. exception of this 
sanitary hard 
enamel finish—everything else in the 
“Shiftspeed” unit is the same as it was. 
All product contact parts of the pump 
head are of corrosion-resistant Wau 
kesha Metal or stainless steel. 


Super-streamlined in appearance, 
with all exterior dirt-catching cracks 
“Shift 


speed” has several innovations of in 


or crevices eliminated, the 
terest to pump users. A convenient 
handwheel provides easy means for 
changing capacity while pump is in 
Virtually an “Automatic 
Gear Shift,” this handwheel adjust 
ment combines with a visible dial on 


operation. 


the housing top which shows the 


pump speed required. Another new 


convenience feature includes: new 
high-speed stop, new external sealing 
device, and an inside drive using 
standard no-stretch, non-slipping tim 
ing belt that assures long-lasting posi 
tive power delivery at all speeds. 


Milking Sanitation Folder 
ILK PLANTS will be interested 
in a new folder graphically il- 
lustrating ten easy steps in 
milking sanitation recently published 
by Klenzade Products, Beloit, 
Wis. The folder is available free to 


plants for distribution to their patrons. 


Inc., 








Large photographic illustrations are 


used to emphasize the importance of 
sanitizing teat cup assemblies, pails, 
cans, lids, strainers, strip cups, and 
washing and sanitizing each cow's ud 
ders before milking. Examining strip 
cup milk, applying teat cups, machine 
stripping, and teat sanitizing are also 
covered, 


followed by cleaning and 


sanitizing teat cup assemblies and 
milking equipment. Write for a copy 
of the folder to Klenzade Products, 
Inc., Beloit, Wis., stating the quantity 


you can use to advantage. 
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: yet Wetec : a * Coolers 
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Classified Advertising Rates EQUIPMENT FOR SALE Ohio. 
(Kindly send remittance with order) alee . i ri i 
Position Wanted FOR SALE —- New 1951 Ford Durt Dait 
5( ae Siete cee dor Vanette Milk Delivery Unit on F fresh | 
50 word maximum, 50c — 2c for each additional word. ° . . ‘ . : 
a 6 cylinder chasis. Sold with regular fg way ¢ 
All Other Advertisements tory warranty. Retail price S2.366.(M Indian 
Lightface type: 5¢ per word ($1.00 minimum). Our price $1,875.00. Write Tom Pury 
Boldface type: 10c per word ($2.00 minimum). Tu Ford Dealer. Mattoon, 


(The name and address should be included in counting the words.) 





Keyed Address 


92 WARREN STREET 


(The deadline for Classified 
publication.) 





display advertising rates. 


25e additional in the United States. 
50e additional in Foreign Countries. 


Advertising is the 10th of the 


When replying to any of the followine keyed advertisements please address replies to: 


Mo Ee AMERICAN MILK REVIEW 


NEW YORK 7, N. Y. 


month preceding 


No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered ‘‘Display’’ advertising and will be billed at regular 
(Rates and mechanical requirements on request.) 














EQUIPMENT FOR SALE 


FOR SALE No. 45 Dacro 


square 
tall half pints, 200 gross brand new. 
plain. Write Uservo, Ine. 2102 John 
Street, Fort Wayne 5, Indiana 9-M-51 

FOR SALE 125 H.P. Used Ames 


horizontal boiler with stack and Link-belt 
stoker, $1,500.00 where is, as is, Decem 
ber 1950 inspection allowed 125 pounds 


steam pressure. Write Sauquoit Valley 
Dairy Company, Ine., 491 French Road, 
Utica 4, New York. 9-M-51 

FOR SALE DeLaval Cream Sepa- 
rator, Nickel Alloy Milk Pump, No. 90 
butter churn, 30 Ib. Friday Butter 


Printer, Three Brush 
Washer, 30 hp Dutton 
Benjamin 
Alabama. 

FOR SALE O gallon Oakes-Burger 
DeLuxe Pasteurizer, 200 gallon Purity 
DeLuxe Pasteurizer, 200 E Gaulin 2-stage 
Homogenizer, 6-18 Milwaukee Filler-Cap 
per, Tri-Cooler with Stainless Steel Slid 
ing Covers. Contact Benjamin Brinker, 


» Alabama. 9-M-51 


Electric 
Boiler. 


Brinker, Box 558, 


sottle 
Contact 
Clanton, 
9-M-o1 


box SoS, Clanton 


FOR SALE—Cherry-Burrell 6-16 Bot 
tle Filler, 4° foot board with 
cover, Taylor recording thermometer, 30 
pound Friday Butter Printer, 30° gallon 
receiving vat——4 inch line filter. All equip 
ment in good condition. Write Hillerest 
Dairy, 308 Mary Street, Bristol, Vir 
ginia,. 9-M-51 


cooling 


SPECIAL OFFERINGS £000 gal 
lon York Stainless Steel Tank S’S8” diam 
eter by 77S” long; No. ISS DeLaval “Air 
Tight” Clarifier ; Sharples “Presur-Seald” 
All Stainless Clarifier, 12,000 Ibs. ; 6 foot 
Mojonnier Stainless Steel Vacuum Pan 
Write or wire your requirements. Lestet 
Kehoe Machinery Corporation, 1 East 
tnd Street, New York 17, New York 
Telephone MUrray Hill 2-4616. 9-M-51 


( ‘omplete Re 


SPECIAL OFFERING 
ceiving Room Equipment consisting of 
Seale, 1,000) Ib. Stainless Steel Weigh 
Can, Stainless Steel Receiving Vat, Rice 
and Adams 12 C.P.M. Washer, also lot of 
incoming and outgoing Can Conveyor. 
Lester Kehoe Machinery Corporation, 1 
Kast 42nd Street, New York 17, New 
York. Telephone MUrray Hill 2-4616. 

9-M->1 


88 


OO gallon cheese vat 
76 mm. 





EQUIPMENT FOR SALE 


FOR SALE Cherry-Burrell Bottle 
Filler Model (7-100. Good condition. Avail 
able in 3045 days. Write Radway Dairy. 
New London, Connecticut O-M-51 


FOR SALE— Chester Pyramid 


Cooler 6,000 ib. Capacity. Late 
Style. All Stainless Steel Trim. 
125 gallon Viscolizer. Stainless 


Steel. Late Style. Guaranteed. 


Mojonnier Cabinet Cooler 14,000 
lb. Capacity. Stainless Steel 
throughout. 


Ohio Creamery Supply Company, 
701 Woodland Avenue, Cleveland, 
Ohio. 9-M-51 


FOR SALE One 
Cherry-Burrell 
first class 


Model E, S wide 
bottle washer in 
GV10) Cherry 
Burrell bottle filler, left hand, in good 
condition, 100 dozen 10 oz. new 48 mm 
plain bottles. Make us an offer, Sanitary 
Dairies, Inc., in St. Paul, Minnesota or 
in Clinton, Lowa. 9-M-51 


soaker 


shape. One 


DAIRY EQUIPMENT FOR SALE 
Size 10 Lookout S H.P. fluless upright 
boiler with automatic fuel oil burner and 
automatic filler. 
200 galion stainless steel pasteurizer with 
motors, Taylor recording and = indicator 
temperatures. One inch tri-clover pump. 
Cherry-Burrell Homogenizer 125 G.P.HL. 
with stainless head, with 5 H.P. single 
DeLaval FE 1% 
Separator with Covers. Milwau 
bottle filler 6-16 
with plug and hooded cappers. Milwau 
kee four valve hand filler and capper. 
Bottles and crates, 


water Used one year. 


phase motor and controls, 
Cream 


kee electric nutomatic 


large round bottles and cases 
12 bottle Jaleo electric Centrifuge with 
heater. Girton three case bottle washer 
with motors. Three brush bottle washer. 
193890 Chev. standup milk truck. Used. 
Iowa electric cream separator 1,000) Ib 
Write Bon Acre Farms, Galena, Ohio, 
Esther F. Shultz, Ownet 9-M-o1 


FOR SALE — One Cherry-Burrel 
G-70 Filler L.H. with 48 mm. valve; 
and three disc cappers. In good 
working order; being replaced with | 
a larger filler. Price $650.00. Write 
Howe’s Dairy, York, Pennsylvania, 

9-M-51 | 


FOR SALE-- York 5,000 Ib. Shor | 
Time Pasteurizing System; Cherry-Bur. | 


rell and Creamery Package Short Ting 
Pasteurizing Systems, 11,000 Ibs. capac 
itv; 150 and 200 Gallon Round Staiz 
less Steel Pasteurizers, also 100 to 409 | 
gallon Cherry-Burrell Spray Vat Pasteur 
izers; 1,000) gallon Creamery Packag 
Horizontal Coil Vats with stainless ste¢ 
linings and tinned copper coils; Cream 
ery Package Full-Flo Plate Cooler, 35,000 
lbs. raw milk per hour; Mojonnier Stair 
less Steel Cabinet Cooler, S wings 72 
tubes high; Cherry-Burrell Junior Cab 
net Cooler, 9 wings 36 tubes high: Ni 
142, No. 172 and No. 192 DeLayal “Air 
Tight” Separators ; 6-18, G-70, G-100, G 
160, G-240, GV-20 Cherry-Burrell Fillers: 
4, G and S wide Bottle Washers; 75 t 
1500 gallon Homogenizers or Viscolizers 
1.000, 2.000 and 4,000 gallon Pfaudler 
Lined Storage Tanks (for by 
products); Rotary Milk (an Washers 
1% to 6 C.P.M., Vacuum Pans, Pumps 
ete Write or wire your 
Lester Kehoe Machinery Corporation, 1 
Kast 42nd Street, New York 17, New 
York. Telephone MUrray Hill 2-4616 
9-M-51 


Glass 


requirements 


POR SALE (1) Milwaukee G-100 
Serial No. 341 milk bottle filler and cap- 
per with motor; and (1) Jensen all meta 
600 Ib. capacity churn with push butter 
controls for 220 volt A.C. motor. Sealed 
bids will be received in the office of the 
Auditor, until 10 a.m., Saturday, Septem- 
ber 15, 1951. The right is reserved to re 
ject any and all bids and to waive any 





and all technicalities. Address Auditor, 
Texas A. & M. College, College Station, 
Texas for further information. 9-M-51 


FOR SALE 1- No. 136 DeLava 
Clarifier, bowl equipped with stainless 
steel dises. Excellent condition. Approx! 
mately 3144 years old. Price $1800, Write 
to The Burton-Ford Company, Ine., 2500 
East Main Street, Waterbury, Connecti 
eut 9-M-1 


FOR SALE CONVEYORS: Many 
types of belt and roller conveyors for the 
bottles an 
prices 


handling of cases, 
Write for cireulars and 
Guaranteed equipment. Immediate ship 
ment. Write the BONDED SCALE a 
MACHINE COMPANY, 2166 Sout! 
Third Street, Columbus 7, Ohio. O-M-ol 


eartons, 


cans, 


FOR SALE $F Heil washer for im- 
mediate delivery. 22 bottles per minute 
Pockets need some repair. S200.00. Write 
People’s Dairy, Ine., 2237 Gay Street 
Fort Wayne 5, Indiana 9-M-ol 


— ane 
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EQUIPMENT FOR SALE 


REBUILT Pasteurizers, Milk Cool- 
ers, Bottle Fillers, Ice Machines, Plate 
Coolers and Heaters, Homogenizers and 
rottle Washers. Send us your require- 
ments. Ohio Creamery Supply Company, 
701 Woodland Avenue, Cleveland 15, 
Ohio. 9-M-51 


Dairy Orange-ade base made from 
fresh oranges. Write for sample. Brad- 
way Chocolate Company, New Castle, 
Indiana. 9-M-51 


FOR SALE— Bagby Automatic 
Cottage Cheese & Sour Cream Filler. 
Capacity 20 per minute. Write the 
Ohio Creamery Supply Company, 
701 Woodland Avenue, Cleveland 
15, Ohio. 9-M-51 





HELP WANTED 





WANTED—Sales Manager and Super- 
visor to take charge of sales and routes 
for privately owned Dairy loeated in a 
growing area in lower Michigan. Operat 
ng 24 routes with excellent prospects for 
expansion. ‘Top salary with additional 
compensation for increased sales. Good 
future for qualified man. Write fully giv- 
ing full details. All correspondence kept 
n strict confidence. Write to Box 122, 
care of this publication. 0-M-F1 








ASSISTANT WANTED to Dairy 
Plant Owner whose business is growing 
steadily and had more work than he ean 
handle. Must have at least High School 
education, and be willing to learn busi- 
ness from ground up. Must be willing, in 
the beginning to work inside creamery, 
and outside on routes. Other responsi- 
bilities will gradually be assumed. Remu 
neration in accordance with capabilities. 
Location, Central New Jersey. Give full 
information in first letter, and state sal- 
ary desired. Write to Box 137, care of 
this publication. 9-M-51 


SALESMAN Experienced selling 
promotions to Class A dairies. We have 
low cost plastic item selling in huge vol- 
ime on East Coast. Need men to carry 
is side line in few territories available. 
Commission basis. State full particulars. 
Write to Box 145, care of this publiea- 
tion. ?-M-51 








MANAGER WANTED—Modern New 
Jersey Milk Plant, handling about 75,000 
pounds daily. Experienced man wanted. 
Good opportunity. State full particulars 
of experience, wages desired, age and 
marital status. Reply to Box 146, care of 
this publication. 9-M-51 


SALESMAN OR BROKER — Located 
Philadelphia for Eastern Pennsylvania 
inl New Jersey by well known choco- 
late manufacturer. Replies confidential. 
Write Box 159, care of this publication. 


9-M-51 





HELP WANTED Manager large 
manufacturing plant located in central 
New York State, many products made; 
Mop Salary. Reply Box 163, care of this 
publication, 9-M-1 


BUSINESS OPPORTUNITY 





FOR SALE—Established milk pro- 
cessing and ice cream manufactur- 
ing plant located near Fresno, Cali- 
fornia, gross $300,000.00. For fur- 
ther information, write to Box 160, 
care of this publication. 9-M-51 





WANTED Large or small supply of 
skim to be manufactured on ' premises. 
Unequalled opportunity. Reply to Box 
136, care of this publication. 9-M-t.f. 


FOR SALE Small modern dairy lo- 
cated in central part of Vermont. Route 
consists of 650-700 quarts with excellent 
potential to 2,000 quarts. Industrial com 
munity. Will sell whole or part to right 
person. Write Box 158, eare of this pub 
lication, 9-M-51 


FOR SALE Milk company located 
in large city in Eastern Pennsylvania 
doing half million dollar business yearly 
in retail and wholesale now expanding its 
operations and would consider partner 
experienced in the milk or ice cream field. 
Must have capital to invest. Business is 
profitable and good opportunity for the 
right person. Write experience, qualifica 
tions and references. Write to Box 154, 
eare of this publication. 9M-51 





WANTED TO BUY 


WANTED — Used milk plant equip 
ment. Give complete information with 
prices. Write Box 157, care of this pub 
lication 9-M-51 


POSITION WANTED 


POSITION WANTED as supervi- 
sor or, better, foreman in milk 
products plant. Have two Hunga- 
rian degrees in dairy industry, 
chemistry, bacteriology, animal 
husbandry; have practical experi- 
ence from can washer to large 
plant supervisor; specialized in but- 
termaking. Won second prize in 
world championship held in Brus- 
sels in 1936. i lost my right hand 
in 1936 when motor in dairy plant 
exploded; in spite of this have been 
able to continue my work satisfac- 
torily. For past 10 months have 
been working in a creamery plant 
in the U. S. A. | speak and write 
English; am 37 years old, married 
and have three children. Want to 
change over to a dairy plant where 
1 can make full use of my dairy 
knowledge and education, my well 
qualified experience and sense of 
responsibility. Have good leader- 
ship qualifications and can furnish 
A-1 references. Write to Edward C. 
Hanzevacky, 419 East Gay Street, 
Columbus 3, Ohio. 9-M-51 





BUSINESS OPPORTUNITY 
FOR SALE Retail and Wholesale 
Milk Business in Southern Minnesota, 
pulation of 30,000. 2,000 quarts daily, 
sales $120,000.00 per year. Write Box 
I, care of this publication, 9-M-1 


September, 1951 


OUTSTANDING CAREER OPPORTUNITY 


For Four Sales Executives 


HESE positions offer a special opportunity for each of four men of character and 
with the proper combination of abilities. They call for a background of special 
experience, intelligence, and hard work. 


We are interested only in ‘men who are generally desirous of settling down to a 
lifetime career in the Dairy Industry —in a depression-proof business. The men we 
are thinking of may be employed at the present time as sales managers for both 
milk and ice cream, who understand the principles of sales promotion and advertising 
as well as the Dairy business. 


These men should be strong on ideas and executive ability, and able to organize 
and direct promotional effort for at least 100 clients. They should be high grade, 
and interested in a high-class position. They must be men of good taste, and 
excellent personality, and they must like people. 


They must have good common sense and sales sense as well. They must have 
courage to do the unusual thing. A background in handling a sales organization is 
essential, and these men must have good educational backgrounds. 


UR selection will be made with great care, and we hope to find men who are 
0 thirsting for a better opportunity and who want nothing less than 5-figure earnings. 

We are perfectly willing to teach them the business, and their earnings will be in 
proportion to their own efforts. 


Ability to travel and live graciously while traveling is aiso essential. A married 
man must have the understanding that he is going to be away from home at least 
two-thirds of the working time. 


Our organization is the largest of its kind, and thoroughly respected in the industry, 
and the men selected will be backed up with sound national advertising programs. 

No interviews by telephone or in person until requested by us. If you think you 
have the qualifications for this position, set forth your qualifications in detail in the 
best type of application letter you know how to write. All applications are strictly 
confidential. 


G. P. GUNDLACH AND COMPANY 


“Servants to the Dairy Industry” 


Box “A” Cincinnati 3, Ohio 
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POSITION WANTED 


POSITION WANTED — Production 
man, scientific, progressive and practical 
seeks position in modern ice cream plant 
or creamery. 25 years experience. Write 

sox 161, care of this publication. 
9-M-51 


POSITION WANTED—Sales Promo- 
tion and/or Route Supervision. Have an 
exceptional record as a Troubleshooter, 
Solicitor and Trainer of Route personnel 
in merchandising, collecting and load 
handling. Now supervising 12 retail and 
two wholesale routes plus the advertis- 
ing and Public Relations for a Top Grade 
A, Cooperative distributor. I’m happy, but 
my family isn’t, and with reason to be 
so. If you are of Central or Southern 
State location, why not help me to help 
you, Write to Box 155, eare of this pub 


lication. 9-M-51 








MISCELLANEOUS 


PURE TREE RIPENED LIME JUICE, 
ORANGE JUICE OR TANGERINE 
JUICE FOR BETTER SHERBETS. 
Sample order, 12 Number 10 cans, 
any combination, only $15.00. 
Write Choate and Atkins, Inc., Eus- 
tis, Florida. 9-M-tf 


profitable. You 
totul cost 9e per quart. Write for sam 
ple. Bradway Chocolate Company, New 
Castle, Indiana. 9-M-1 


Dairy Grape-ade is 


Chocolate Milk made from Bradway 
yenuine powder or syrup is better. Write 
for sample. Bradway Chocolate Company, 
New Castle, Indiana. 9-M-51 


FOR SALE Truck lettering and 
trade mark decals made for your truck 
and store advertising. Easy to apply; uni 
form, distinctive, economical for small or 
large needs. Write for catalog. Mathews 
(‘ompany, 827 South Harvey, Oak Park, 
Illinois. 9-M-51 





HELP WANTED 


EXCBHLLENT OPPORTUNITY FOR 
SALESMAN OR FIRM Successful 
wholesale paper and specialty house, 
established twenty years, excellent credit 
rating with dairy trade, seeks salesman 
or firm selling in any part of New York, 
New Jersey and Pennsylvania. Invest 
ment or merger proposition would be con 
sidered. Give complete information, in 
cluding background and _ qualifications 
Replies will be treated confidentially. Our 
employees know of this advertisement 
Write Box 156, care of this publication 


9-M-51 





THERMOMETER REPAIR 


THERMOMETERS We repair Mer 
curial Indicating Thermometers, dial ther 
mometers and recording thermometers ot 
all makes. Instruments are reconditioned 
like new. Satisfaction guaranteed. For 
economical savings, ship your thermom 
eters to Nurnberg Thermometer Company, 
124 Livingston Street, Brooklyn, New 


York. 9-M-51 





PLANT FOR SALE 


FOR SALE Sizeable and very cheap 
ex-creamery building, Schoharie County, 
New York State. Useful truck depot oi 
garage, manufacturing business, ete., deep 
well, % acre. Reply Box 152, care of this 
publication 9-M-51 
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PLANT FOR SALE 


FOR SALE—Established milk pro- 
cessing and ice cream manufactur- 
ing plant located near Fresno, Cali- 
fornia, gross $300,000.00. For fur- 
ther information, write to Box 160, 
care of this publication. 9-M-51 

DEATH OF TWO OWNERS COM- 
PELS SALE PROFITABLE WISCON- 
SIN RETAIL .MILK PLANT AND 
HQUIPPED 214 LAKESHORE FARM, 


WITH ALL-MODERN HOME, AD- 
JOINING GOOD TOWN! GROSS 
SALES 1950 $53,694! PRICED TO 


SELL! Baker. Land and Title Company, 
St. Croix Falls, Wisconsin 9-M-51 





EQUIPMENT FOR SALE _ 


FOR SALE 6 valve, stainless steel 
Federal bottle filler, practically new, 
$650.00. 4-wide Cherry-Burrell — bottle 
washer, $375.00. 2 Ideal milk vending 
time, for pints 
and half-pints with mechanisms for 5-6-7 
and 10-11-12c. 2 Milwaukee BB 2-valve, 
stainless steel bottle fillers with cappers. 
~~) pint 


machines, used a short 


crates for round bottles, used 
1 year. One 100 gallon glass lined Pfaud- 
ler pasteurizer with recording and indicat 
ing thermometers, $175.00, complete. 
2 h.p. refrigerator compressor without 
motor. One 6 foot aerator, fair condi- 
tion, $30.00. Write Stanley T. Zambek, 
Baptistown, New Jersey. 9-M-5i 





“BU-MATO” COCKTAIL 


Promotion of buttermilk as a 


drink in a half-and-half blend 
with tomato juice for a “Bu- 
Mato” cocktail is scheduled in 


consumer merchandising activi- 
ties of G. P. Gundlach & Com- 
pany, marketing consultants to 


the dairy industry. 


The “Bu-Mato” cocktail as a 
“wake-up” drink, a mealtime ap- 
petizer and as a refresher any 
Blend 
of equal parts of flavorful but 
termilk and 


lowed by a vigorous stir until a 


time is simple to make. 
tomato juice, fol 


pleasant pink shade is reached 
makes the refresher for break- 
fast, mealtime or as a_bracer. 

The Gundlach promotion in 
cludes recommendation to those 
who may have “that down” feel- 
ing to make a habit of butter- 
milk as a “tasty, easy-to-digest 
health beverage and energizer.” 

Evidences from the medical 
authorities in the Gundlach pro- 
motion testimony agree that but- 
termilk is healthful and bene 
ficial to the digestive tract, plus 
supplying a soothing, healing 
combination food-and-health 


beverage. 











MINNESOTA DAIRY INSTITUTE 


University of Minnesota’s Four) ] 
Annual Dairy Products Institute yy; 
be held at the University on 
ber 19, 20, 21. The 


Dairy Division has planned a balance 


eptem 
Uni ersity 
program of speakers and demonst 
tions concerning new problems of {J 
industry as well as those that ha 


haunted dairymen for years 

Che program is divided up into sp 
cial product days. 
September 19 
Butter Ice Cream 
September 20 
Market Milk 
Institute and 


Cheese 
Concentrated and 
Dry Milk 


September 21 


Alumni Banquet 


Fieldmen’s Con- 


Minnesota Milk 
Sanitarians Ass 


terence 


Annual Banquet 


Fee: The fee for the entire 3-day 
Institute is $7.50. For only one day's 
attendance the fee is $3.00. Since y 
have so great a variety of interest in 
cluded in the Institute, it is especi 
ally necessary that there be advance 
registration. Therefore you will great. 
ly aid in expediting arrangements if 
you will fill out the enclosed registra 
tion blank and send it directly, with 


vour fee, to: 


Short 
University Farm 
St.Paul 1, 


Agricultural Courses 


Minnesota 


High spots of the three day meet 
and Alumni 
Banquet the evening of September 20 


ing will be the Institute 


{eservations for the Banquet shouk 
be made when Institute reservations 


are made. 


MAINTENANCE TIPS 


Continued from Page 40) 


Iron particles, and even a water sup- 
ply with excessive iron, may show 


rust of such iron on stainless steel. 


(c) Foreign matter should not be 
allowed to adhere to stainless steel. 
Keep stainless steel clean from all 
foreign particles. 


} 


(d) Brine should not be used with 


stainless steel. Wherever it may be 
used, the stainless steel must be of a 
certain type, the brine must be mail 
neutral, and cleaning 


tained prope! 
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and flushing procedures must be fol Proper planning should be done to 
's Fourt lowed. The manufacturer must be avoid breakdowns, and any parts o1 
titute wi consulted as to the advisability of such the necessary service should be or- 
Nn Septem eration and any instructions must dered well in advance. 


Iniversi tal - as 
' Pie, be carefully followed. Unintentional neglect and mistakes 
a2 balance fe) Steam should not be directed 


— 


have been very costly in many cases. 
emo 4 9 4 ° ° ° 
1ONstry it one spot, especially while cleaning, It is hoped that the suggestions which 











“ti of th s this may set up strains in the metal. have been given will be helpful in 
sat hag f) Pressure should not be applied keeping more equipment operating at 
abe p » = 
x built up in any equipment unless the top range of efficiency. 
D into spe it is designed for this purpose. This . 
includes pressures which may be ex 
| erted by the product, air, water or INDUSTRY PROBLEMS 
steam while processing or cleaning. (Continued from Page 30) ! 
= as machines. The cost of the dispenser and: ST > 
Handling Fittings : 
| Btti of the Ideal type varies between 
a : Po : De. 
Milk Sanitary tings anc _ mac line $350.00 and $500.00, depending on 
parts of all sanitary equipment such 
> ane 


the capacity. You should examine The Key to Egg - Profits: 


your potential sales volume carefully 


homogenizers should be handled with and be sure that you get a machine AVOI D B RE oO KAG is ; 


extra care to avoid “nicks” and dam- 


that will hold sufficient bottles so that 
age. Portable tables or shelves on apeae: ee Use the STRONG carton. 


it need be serviced only once each 
it Milk which to store, clean, and assemble 


rians Ass these parts will help. 


as pumps, separators, valves, and 


il Banquet 


day. A machine that is not quite ade- Write for information: 
quate to handle a day’s needs and has 
Storing Equipment Parts 





























tire 3-day to be refilled for a small number of 
one dav’s Any sanitary equipment, parts o1 sales may be an unprofitable item 
Since we fittings which are not to be used and because of increased milk transporta- 
nterest in- | which will be stored for even a short tion costs. ROBERT GAIR COMPANY, INC. 
is especi period of time should be thoroughly Because the machine is manusih New York - Toronto 
advance cleaned, dried and protected with a operated, more time is required to eee SHIPPING CONTAINERS 
will great. suitable compound or covering to pre- vend each unit. The time per unit 
zements if vent excessive tarnishing or to pre- will, of course, vary with each indi- 
d registra vent corrosion. They should be kept vidual. As soon as customers become problem of bottle loss and_ bottle 
ctly, with in a dry place. thoroughly acquainted with the ope- breakage. If you do not have a ma 
Ordering Repair Parts or Attachments ration of the machine, vending time chine for packaging in paper in your 
yurses Better and more prompt service will be reduced markedly from that plant or do not have this type of pack- 
will result if the manufacturer’s order- experienced during the first days of age available to you, I suggest that 
ta ing instructions are carefully followed. operation. In general, however, it may you investigate the paper cone bottle 
It is important to furnish the correct be stated that the manually operated that is manufactured by the Sealright 
ry rei part number, complete description of machines are considerably slower than Company of Fulton, New York. We 
gabe the part and the make, type, model those that deliver the bottles auto- have used the cone-type bottle very 
ong er and serial number of the machine on matically. successfully for the past year in three 
— which it is to be used. Giving the As to the type of container that types of vending machines, and it has 
servations complete nameplate data or more in- should be used, I would suggest that the advantage for the small operator 
tormation than necessary is _ better paper is the most satisfactory for most in that it can be filled and capped on 
than furnishing too little information. locations. They do away with the his ordinary equipment. 





PS 
Better DRY MILK 
vater sup- 

AT LOWER COST 


DRY MILK MACHINES 
Built in Five Sizes 


The Patented, glass-smooth, 
“20-year cylinders” give years 
and years of maximum pro- 
duction of a superior dry milk 
at the lowest possible cost. 
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Many other exclusive features insure long life with low steam 
and power costs. Complete details upon request 
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Dowagiac Michigan 














Sait 
7. September, 195] 91 








XUM 






































—=== 
| 
INDEX OF ADVERTISERS 
| 
| 
] 
| 
| 
A PAG K Gk 
Alloy Products Corp.. ‘ ‘ ee - 60 Kendall-Lamar Corporation ....... 13 
Kleenette Manufacturing Co................... 7) 
Klenzade Products, Ine............. Dida 8 Oh S4 
B murny-mate Corporation <4 ...cicccicccces abe 76 
Buflovak Division of Blaw-Knox Co. “at nosy rl 
Burekhalter, C. W F aia ak cari 7s 
Lathrop Paulson Co., The.... éeeqeatiptireicn as 
Cc Leauarus Laboratories, Ine... 2. .6cccdiccsccesen S4 
Chase Cold Storage Door Company........ 7s LAberty Glass Co., The. .....cccesscess sae 23 
Cherry-Burrell Corp...... ....+.ITnside Front Cover, 1 
Continental Can Company.... oe ae ee dec alearecne Ce 
nt II Pos aa. 1a va, eile ord witahiw atiacsytaue eta dus 9 M 
Creamery Package Mfg. Co... eecscecessftack Cover Manton Gaulin Manufacturing Company, Ine... 17 
(‘rown Cork & Seal Co.... Pee: re re 1D Marine Midland Trust Co..... 0 ....... rae 43 
Cumberland Case Company.................. 17 
Cyelotherm Corp : a id re ere 65 oO 
Overton Machine Co........... Cis Bb ‘ | 
Dairy Laboratories, The. . ' Sie isoare rar a es S1 P 
De Laval Separator Co., The............ j . : at 
; I : ; ; Piawdet COMMONS, “BC is i.vic csc ccceccecv dickies 
SUED SE I: WS, 6 8 obo eae & hae nie boa eee 73 sane : . 
‘ ’ vis — a a ae ee ee ee 65 
Pure-Pak Division, Ex-cell-o Corp...... Krgeah catered 2-3 
E Purity Manufacturing Co., Ine......... 67 
ze Orange Co ares F eohenka 83 
Rogers Co ( EK 70) 
Flavor-Line, Ine. ‘ . hcdit ds eat ghianae tesa We Te ae §2 
Forbes Company, Benjamin P................ s wo S i 
Foxboro Company, The : nea ees oT Sealright Company, Inc., The.............. ; 31 
Sharples Corporation, The............. sain pn 
Simplex Butter Machines, Inc............... . 
I 
G Solvay Sales Div. (Allied Chemical & Dye Corp.).. 77 
Gair Company, Inc., Robert ae ee v1 Specialized Engineering Service............... Hi 
Gallaher Company, The.............. arava S3 IN IE: WING on os v0 deme os ae oe ; 4 
General Mills, Ine........ we eee eee ere ee 71 
Gieuder, Paeschke & Frey, Ine................ es TH 
Girton Mfg. Co.... herd aanimiae Weise ed Sis a eo T 
Grant Paper Box Co ae ; pera Lees a Thatcher Glass Manufacturing Co., Ine.... ; . 
EE PRs RS oo 2h d's © beds oe Wee Kies a Hee 74 
H United Steel & Wire Company............ 37 
Haynes Manufacturing Co., The .68, Luside Baek Cover Utility Apron Company....... SI 
International Paper Company (Single Service Waukesha Foundry Co....... A se ee ae a9 
Division) ‘a A aan Si, ics arise! a Ss 6 3). a ee aI aero 35 
Johnson Company, Gordon ai 82 Yami-Yogurt Produets, Ine... .. i 3h 





wi American Milk Review 








